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We The National Candy Company 

















x? “Three men in 1902 had an idea—the consolidation of individ- 
ual candy factories into one organization which would then be 
better fitted to meet competition efficiently. (See page 19). 
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There are more than 85 tasty COSMO 
flavors from which you can choose 
to meet your flavoring needs. 

COSMO flavors are favorites with 
the Industry because of their unusual 
strength ... their distinctive Character 
... and their proved Economy. 

If you haven't already tried the 
famous COSMO line, a trial gallon will 
convince you. Order one today! 


Dodge : Olcott 


COMPANY 
180 VARICK STREET - NEW YORK [4, N. ¥. 








Centrol is Lecithin made by the 
Central Soya Company, one of the 
world’s largest processors of soybeans 
—and for years one of the largest 
producers of bulk Lecithin. In keeping 
with the responsibility of such large 
production and wide use, Central Soya 
Lecithin is now being sold under its 
own name, CENTROL—a name that 
assures you of a Lecithin, laboratory- 
controlled from bean to finished prod- 
uct, by one organization. 


si It's not surprising that more and 

man () Z ' more large users of Lecithin, after 

: ~ , 5 making comparative tests, are switch- 

- ° ay ing to Centrol. Its uniformity and high 

~ . quality are the result of strict labora- 

A 6 * | E/ 4 mee Mae tory controls, modern methods and 
I és ; i equipment, plenty of know-how. Four 

mericas a gi iF Pp 4 standard types for every use in the 
‘ a P bu... bakery, confectionery, meat-packing 

and other industries: Centrol (regular 

Lecithin), Centrol II (fluid, softer 

type), Centrol B (bleached), and Cen- 


users of Lecithin Zak aes cess 


are specilying 
‘ o [ee = has_ been subjected to a special de- 

=) eo odorizing process. Only select-quality 

: e) © meee yellow soybeans are used, dehulled 


Neutral in odor, light in color, 
bland in flavor, Centrol is made from 
freshly extracted soybean oil which 


prior to extraction to insure freedom 
from undesirable waxes in the finished 
product. Centrol is available in 25, 
50, 125, 225 and 500 pound drums. 


FOR COMPARATIVE TESTING. if you now use 
lecithin, mail coupon, today, for FREE sample of Centrol. See for THE CENTRAL SOYA COMPANY 


yourself why some of America's largest users of Lecithin are now Products Division Dept. E-25 
specifying CENTROL. Ft. Wayne 2, Indiana 


S iN T we L Please send, without obligation, sample of Centro! Lecithin. 
Name of Company 


Address. 








City. 
Laboratory -controlled from bean to finished product Veur @eaie 


A product of Central Soya Co., Inc., Ft. Wayne 2, Ind. * One of the 
world’s largest soy processors ... makers of Mel-K-Soy, Hi-Soy, Soywip 








Average yearly Lecithin « 





Canada Distributor: H. Lawton & Co., Toronto 
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CHERRY... 


For Hard Candies and Jellies try: 


EKOMO FLAVOR IMITATION SWEET 
or WILD CHERRY 


FRITZBRO HARD CANDY FLAVOR 
IMITATION SWEET or WILD CHERRY 
OIL SOLUBLE WILD CHERRY 
IMITATION No. 12009 


For Creams and Fondants try: 
FRITZBRO AROME 
SWEET or WILD CHERRY IMITATION 
FRITZBRO FRUIT BASE WILD CHERRY 
IMITATION . . . and OTHERS 





COME ALCOMOL wSTER FiNTALOENYRE & ott, 
VETS, ETHYL ACETATE 2 OTHER CRTEME, Lome @ 
OTHER CRMRWT IAL OLAS. WETmY PeeMTOUT: «© Otmee apres 
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[ takes many an 


oldtimer back to the days when 
childhood ecstasy reached its 
peak among the swaying 
branches of some favorite cherry tree. And the 
recollection of its luscious fruit--AND of the in- 
evitable “stummick aches” that followed unre- 







strained indulgence—these are still vivid reminders 
of a carefree, happy youth. 


Perhaps this pleasant association accounts some- 
what for cherry’s unique appeal—this, and the 
tangy, tempting goodness that make its flavor, for 
young and old alike, a natural and persistent fa- 
vorite. . . . In our Imitation Cherry Specialties 






we've endeavored to re-create the flavor qualities 
that characterize this delicious fruit. That we have 
been notably successful in achieving close fidelity 
to taste along with true economy of cost can be easily 
proven by requesting free samples for batch-test cost 
comparison. Please address us on your letterhead. 





ERITZSCHE BROTHERS, Inc. 


AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW +h, N. Y. 


BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. 
FACTORIES at CcLriPTOoONm, WW. 4. AMD SELLE ANS (wae) FRANCE 
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THE 
FLOW-MASTER KOM-BI-NATOR 


5 machines in one. Low in first cost — 
low in operating cost—low in upkeep. 









Grinds in liquid 
media under hy- 
draulic pressure 
to micron sizes 
in quantities 
formerly be- 
lieved impossi- 
ble - Homogen- 
izes, disperses, 
blends, bleaches, 
incorporates 
gases, texturizes, 
stabilizes * Im- 
proves product quality, appearance, 
taste, texture, color; increases volume 
and sales appeal + Increased efficiency 
lowers cost * A many-purpose, high ef- 
ficiency machine + Processes many prod- 
ucts believed impossible of treatment. 



















CANDY 
MAKING 


AND TRANSFERRING 
METERING OR PROPORTIONING 
BY THE 


~ +FLOW-MASTER 


LINE OF 


HOMOGENIZERS ¢ KOM-BI-NATORS ¢ PUMPS 





THE 











FLOW-MASTER HOMOGENIZER 





Outstanding 


Geatunres 


OF 
FLOW-MASTER LINE 


High volumetric delivery maintained 
High continuous vacuum 

Automatic Wear Control 

Single gland self-adjusting seals 
Individually driven rotors 

Stainless alloy metal parts 

No bearings in contact with product 
Constant non-pulsating delivery 


Precision built — parts interchange- 
able 


THE 


Built in sizes to suit all requirements. 




























FLOW-MASTER PUMP 


can be had in various mountings 
with or without variable drive. 













Quickly cleaned - Pumps, propor- 
tions and meters light volatile or 
heavy, sticky viscous materials 
with ease and efficiency. 






















Quickly cleaned 
+ Fewer parts in 
contact with 
product * Struc- 
turally different 

New and 
highly efficient 
series of compounding functions em- 
ployed - Does not depend entirely on 
valves or pressure * Pressures employed 
greatly reduced - Processes many prod- 
ucts believed impossible of homogeni- 
zation. 
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Established 1936 


511 Monroe Street - 


Wilmington 17, Del. 
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ITS JUST AS SIMPLE 
AS FIGURING 

2X2 
Pe ace 


WHEN YOU BUY 


BURRELL BELTS 









SEE WHY 
IT PAYS TO 
KEEP A SPARE 
BURRELL BELT 








You JUST MULTIPLY 
“BUY PERFORMANCE" 





x = COST PER HR. 
NO. OF MEN HOURLY RATE 


* CRACK-LESS Glazed x , - 
Enrober Belting COST PER HR. LENGTH OF TIME COST 


BREAKDOWN 
* THIN-TEX CRACK-LESS 
Glazed Belting 








ESTIMATE LOSS OF OTHER LABOR 








* Innerwoven Conveyor DEFENDENT ON MACHINE 
Belting 

* Caramel Cutter Belts ESTIMATE LOSS OF MATERIAL : 

* Feed Table Belts, (endless) 

x ESTIMATE LOSS OF SALES 
Batch Roller Belts CAUSED BY BREAKDOWN IN —_——_— 
(patented) SCHEDULES TOTAL COST 


* Caramel Cutter Boards 

















* Cold Table Belts (endless) Subtract this amount from cost of 
& White Glazed Enrober New Belt end ese what you would 
Belting (Double texture; save by carrying a spare to put on 
Single texture; Aero- when machine is down. 
weight). 
* Packaging Table Belts If you don't know the cost of a new belt 
Treated and Untreated) fill out this coupon. 
Name 
P - Company 
Our 31 years of making specially de- per ssa 


signed belts for candy manufacturers hy State 





. = = Type of Machine 
gives us the experience to fill your Operation of Belt 


Belt Width Belt Length 
Additional Information 


BURRELL BELTING COMPANY 


413 South Hermitage Avenue Chicago 12, Illinois 


every need. 
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THE CANDY 
WITHOUT 


A FLAVOR! 


HERE is no such thing as a candy 
without a flavor . . . because with- 
out flavor, candy isn’t candy. 


For fifty years, a major portion of the 
‘know-how” of our flavor chemists has 
been devoted to those who don’t take 
flavor for granted . . . those.candy manu- 
facturers who know that through the 
magic of distinctive flavor personality, 
product preference is born and main- 
tained. 


MM&R has been privileged to fur- 
nish many of the flavor oils that pro- 
vide hundreds of nationally known 


confections with their superlative taste 
appeal. 

To all enterprising candy producers 
who perceive in the medium of ESSEN- 
TIAL OILS new sales horizons for 
products of today. . 
MM&R flavor experts offer their 


. and tomorrow, 


cooperation. 





MM<:R 


ESSENTIAL OILS 
AND FLAVORING MATERIALS 


HELP BUILD 
PRODUCT PREFERENCE 





AGNUS Maste & Revnanp INC. 


SINCE 1895...QONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 


16 DESBROSSES STREET, NEW YORK CITY + 221 NORTH LASALLE STREET, CHICAGO 





Les Angeles: Braun Corp. « Seattle, Portland, Spokane: Van Waters & Rogers, Inc. - Toronto: Richardson Agencies, Ltd 


1ObS 


















CACAO BEANS WERE CRUSHED 
UNDER STONE AND LATER UNDER 
IRON ROLLERS BY HAND... 





“THE MOST PRECIOUS COMMODITY 
IN THE INDIES’ WAS THE WAY ONE 
EARLY WRITER TRULY DESCRIBED 
CHOCOLATE... 





THE SOLDIERS OF CORTEZ EAGERLY DRANK 
CHOCOLATE AFTER THEY LEARNED 

THAT THE AZTECS BELIEVED IT 

HEIGHTENED THEIR ATTRACTIVENESS 

TO WOMEN... 









BACHMAN &: CHOCOLATE 


BACHMAN CHOU e ee ft meG. oo ., MOUNT a a ie Pa 
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EXCHANGE ORANGE OIL 


vor in your products than any other 
orange oil. 


First in America for 
Orange Flavor 








Because it’s made only of fruit from the 
Give it all your tests for quality, uni- “Sunkist” groves of California...in the 
formity, and strength. The results speak largest orange products plant in the 
for themselves! You'll find Exchange world...accepted and reordered by men 
Oil of Orange puts more real orange fla- and women who know orange flavor. 










Copyright, 1945, California Fruit Growers Exchange, Products Dept. 


Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC, 
76 Ninth Avenue, New York, N. Y. 
DODGE & OLCOTT COMPANY 

180 Varick Street, New York, N. Y. 


Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTAR‘O, CALIF. 
Producing Plant: 

THE EXCHANGE ORANGE PRODUCTS CO., ONTARIO, CALIF. 
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One furrow... one faith 


No man can be master of all things. He may do many things well... 
even with considerable skill. + But the true craftsman, the gifted 
creator, the great artist will always be found to have concentrated 
his genius in a particular field of endeavor. *% Back of any lasting 
work of literature or scientific development . . . behind the painted 
masterpiece or great industrial accomplishment, there is invariably 
singleness of purpose . . . unyielding devotion to one goal. * In art 
and industry . . . in the creative loneliness of vision . . . dedication to 
a single ideal is the road to achievement. +x And when, in addition, 
that ideal is made into a dynamic, vibrant reality by men of energy 
and ability ... the result is human progress. * For more than 40 
years Dr. Willis H. Carrier and his associates have devoted them- 
selves to the art and science of air conditioning and refrigeration. 


CARRIER C PPORATION * SYRACUSE, NEW YORK 
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Candy 
makes 
muscle 


when it’s rich in 
protein! 


Modern confectioners find 
soy flour gives candies new 
body-building food value... 
offers other advantages, too! 


Now you can give many of your 
candies more muscle-building pro- 
tein—more health-protecting min- 
erals—by using modern soy flour in 
your formulas. Soy flour, as devel- 
oped and perfected by Staley’s, 
offers many distinct advantages to 
the candy maker. It is amazingly 
rich in high-grade protein. It is 
bland, light-colored, fine and even- 
textured, and has excellent emulsify - 
ing properties. It provides more 
high-quality protein, at a far lower 
cost, than any other ingredient. And 
it helps to produce a stable, high- 
quality product with real consumer 
appeal. Send coupon below for full 
data on the uses of soy flour in the 
candy industry. 





Special C 

8 of soy Y Candy Formule, | 
¥ flour in ,. y, 

NAME teandy making l 





A. E. STALEY MFG. CO., 
Decatur, Ill. 


STALEY’S HI-FAT—LO-FAT SOY FLOURS 
STALEY’S SOY GRITS 
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FIRST IN AMERICA 
BY MORE THAN 4 TO 1 


Over 80% of all the Lemon Oil used 
in America is Exchange Lemon Oil— 
over four of every five pounds. 


Exchange Lemon Oil delivers FLA- 
VOR, CLARITY and UNIFORMITY not 
found in any other Lemon Oil. 


This overwhelming endorsement by 


When you buy Lemon Oil... buy 
the trade is your assurance that Exchange. 


g 


Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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de is the approximate number of 
persons, big and little, in our Sales Area! They 
jingle with silver! They love candy! 





May we INTRODUCE you? 


Our executives and field representatives know 
this rich area in detail through years of friendly 
association and helpful cooperation with its 
wholesale and dealer personnel. We can build 
your lines into volume distribution quicker and 
at less cost! 


— a << Sk => = << 


\ 
N 
. 
\ 
\ 
\ 
\ 
V 


That means experienced supervision of all 
marketing details vital to the sales-success of your Cocitraiiy: lnccted.. Capacity 400 carloads. 
lines. A cooperation that includes originating Senicitiin Guslilitnn Wine A Gindte, 
and executing complete advertising and selling age facilities. 
campaigns, when desired—or we follow through 
with your program. 


Main Office and Warehouse, Louisville, Ky. 


Lowest insurance rates. 





WRITE TODAY FOR PARTICULARS TO FIT INTO YOUR POSTWAR PLANS. 
BE READY 10 GO IN THIS AREA WHEN THE "STARTING GATE IS SPRUNG!” 


PICKRELL & CRAIG CO. 


Established 1902—Incorporated 1910 


OTIS W. PICKRELL SAMUEL McDONALD 
President B R QO Kk E; R ~ Treasurer 
LAWRENCE K. TULEY HARRY E. GATZ 
Vice President Secretary 


» LOUISVILLE LEXINGTON 
Gateway to the South MIDDLESBORO Heart of the Bluegrass 
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SPELLS ACT/ON 


translates itself into action. Mod 
ern nutriti i i le food.” Its carbo- 
hydrate is ‘tas 1 an body as coa 
or oil to ae furnace.” government 
rations for our aie men include candy as 2 
dietary necessity! 

H. KOHNST AMM COLORS and FLAVORS have 
contributed much tot larity of many fam- 
ous candies. lad that our products and 
friendly service have earned the full confidence of 
leading confectioners everywhere. 

Whatever your color or flavor requirements may 
be, the House of H. Kohnstamm offers you every 
—— And nearly 4 century of experience backs 
the offer. 


ROIIVST INN cw 


© 89 PARK PLACE, NEW YORK & COMPANY, INC. 


e 11-13 E. ILLINO! 
S ST., CHICAG | 
© 4735 DISTRICT BLVD., LOS A aa Miao AEG Ce) Wit Mala 


- 
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In candy production! Nearly 3,000,000,000 
pounds were made during 1944. This is the figure 











, 


recently released by the National Confectioners 

















Association. SAVAGE machines played an im- 








portant part in this tremendous production, help- 
ing to keep the sweets rolling to the front lines. 





SAVAGE is backing up our fighting men by maintaining the equip- 
ment, which carries the SAVAGE name, in tip-top condition so that BACK 
the manufacture of “fighting food”, candy, is not slowed down. 
SAVAGE maintains a service department, described here, which THE 
is ready to help you “keep ‘em running!” Our service department 
was established to help you keep your machines in good repair. ATTACK 
SAVAGE machines are built to take hard wear. So, given the added 
help of constant repair, they will double their lifetime of active service. Buy 

There’s hardly a plant in the industry which does not have some piece War Bonds 
of SAVAGE equipment, giving faithful and efficient service. 

















* 


“Candy 
Is 
A 
Fighting 
Food!" 


TILTING MIXER. Adaptable for caramel, nougat and coco- PORTABLE FIRE MIXER. Exclusive break back feature. 
nut batches. Double action agitator. Belt drive or motor Redaces labor cost. Motor drive only. Gas or Coke furnace. 
drive. Sizes 25, 35 and 50 gallon. Sizes 12, 17 and 20 gallon capacity. 


SAVAGE has given almost a century of service to manufacturing confection- Since 1855 


ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 


Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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Announcing i. - 


NEW COMPANY---OLD FRIENDS---BETTER SERVICE 





@ 1 have resigned as president and treasurer of Standard 
Synthetics, Inc., with whom I have been identified since its 
establishment in this country. in order to head my own 


Now Offering the company. 

Finest Quality of 

Oils Conforming to U.S. Entirely American in ownership, management, policies, Ed- 

Government Standards ward Remus & Co., Inc., is importing and exporting essential 

for Purity and Flavor: oils and aromatic products. Already we represent several out- 
standing overseas suppliers of materials for the confectionery 
trade. 


OIL OF LEMON ' 
Large stocks are carried at our factory and warehouse here 
OIL OF ORANGE in New York. We can promise immediate delivery on most 
items. 
OIL OF CASSIA 
OIL OF ALMOND In order better to serve our Middle West customers, a branch 


office is maintained in Kansas City, Mo., in charge of our vice- 


OIL OF ANISE president, Richard Remus, assisted by George M. Cox. 


We solicit your patronage. Try us for quality, price, de- 
livery, better service. Let us quote on your requirements. 


Also finest quality fla- 
vors, both in true fruit 
and in imitation flavors. 





Edward Remus 


President 








EDWARD REMUS & CO., Inc. 


11 West 42nd Street New York 18, N. Y. 


CABLE ADDRESS: EDSUMER, NEW YORK 
TELEPHONE: CHickering 4-4382 








FACTORY & WAREHOUSE WESTERN OFFICE: 
607 West 43rd Street 908 Central Street 
NEW YORK, N. Y. KANSAS CITY, MO. 
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Mr. Ray E. Clizbe 


hay E. Clizhe Succeeds Price 


AS President Of 





National Candy Company” 


Ray E. Clizbe, vice-president and general manager of 
Clinton Company, Clinton, lowa, has been elected presi- 
dent of National Candy Company, and the Clinton Com- 
pany, effective January 1, succeeding Mr. V. L. Price 
who retired on account of ill health. 

Mr. Clizbe was born June 17th, 1887, at Faulkton, 
S. D. A graduate of the Armour Institute of Technology 
in Chicago, Mr. Clizbe came to work for Clinton Com- 
pany in 1912 when he was 25 years old. His first job 
was in the engineering department and he later became 
head of that department. In 1932 he was elected vice- 
president and general manager of Clinton Company and 











in the summer of 1944 he was elected to the board of National Candy Company. 
Known for his broad judgment and ability, Mr. Clizbe occupies a high place in the corn products industry. A 
veteran of World War 1, he is married and has one son in the armed forces of World War II. 





hree men in 1002 had an idea—the consolidation of 

individual candy factories into one organization 
which would then be better fitted to meet competition 
efficiently. These three men were Mr. Edwin Corbin. 
Mr. O. H. Peckham and Mr. Vincent L. Price. 

The National Candy 
Company dates from 1902 
when eighteen candy fac- 
tories, doing business in 
the Middle West. incor- 
porated to form the com- 
pany. The O: H. Peck- 
ham Candy Company, the 
Bartlett Candy Company 
and the Pan Confection 
Company were three of 
the original firms involved 
in the merging operation. 

Mr. Price entered the 
candy business upon grad- 
uation from Yale, in 1894, 
as a stenographer with the 
Hill-Rodda Candy Com- 
pany. Chicago. Subse- 
quently he went through 
all departments of the business, including manufacturing, 
accounting, purchasing and selling. This company was 
later purchased by Dr. V. C. Price, R. C. Price, W. H. 
and J. H. Moore and V. L. Price, organized and incor- 
porated as the Pan Confection Company. (See January 
“M.C.”, Page 25). 

In 1903, Mr. Vincent L. Price was elected vice presi- 
dent and chairman of the executive committee of the 
National Candy Company. Mr. O. H. Peckham of the 
candy company by that name, was president of the 





Mr. V. L. Price 





*Photo of National Candy Company plant is shown on front cover. 
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National Candy Company until his death in 1919. Mr. 
Price has served as president for 25 years, retiring on 
January 1, 1945. 

In 1906, the Clinton Sugar Refining Company, Clinton, 
lowa, was organized and Mr. Price was elected vice 
president -and director, and subsequently was elected 
president. This company is now known as The Clinton 
Company. Mr. Price resigned as president of The Clin- 
ton Company on January 1, 1945. 

Throughout his career, Mr. Price has been one of the 
leaders actively identified with the growth and develop- 
ment of the confectionery industry. When the Western 
Confectioners’ Association was formed in 1899, Mr. Price 
was elected secretary. 

He attended the first convention of the National Con- 
fectioners’ Association in 1898 and attended all subse- 
quent conventions through 1940. He served as a mem- 
ber of the executive committee of the N. C. A. for four 


Forty-two-year-old Leon- 
ard A. Huemmler, former 
assistant secretary and as- 
sistant treasurer of Na- 
tional Candy Company 
has been named to the 
post of secretary and treas- 
urer, succeeding Ronald 
M. Bates, who retired Jan- 
uary 1. 





Leonard H, Huemmler 
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KFS FROM THE WORLD'S MOST FAMOUS DAIRY COUNTRY —THE LAND O° LAKES 
q ie 
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Caney wen foe” 


TRY THE DRY MILK THAT'S LABORATORY TESTED! 


NOowFAT Dry Milk Solids 
rigidly tested for purity, uni- 
formity, absorption and 
other technical standards. 
Low moisture content. 


For smoother candy centers, 
use the milk powder you can 
depend on—Land O’ Lakes. 


In the world’s finest dairy 
country and in the most mod- 
ern, scientific plants, Land 
O’ Lakes makes both spray 
and roller process milk 
powder. 


For Nonfat Dry Milk Solids, 
look to 


LAND O LAKES 


CREAMERIES, INC. 


MINNEAPOLIS 13, MINNESOTA 


Also Famous For 


LAND O'LAKES SWEET CREAM BUTTER 
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years, 1899-1903 and served as vice president of the 
Association 1905-1906. In 1906, he was elected chair- 
man of the executive committee of the N. C. A. and 
served 14 years. He was elected president of the Asso- 
ciation in 1925 and retired after two year’s service in 
that capacity. 

In 1933, Mr. Price was elected a member of the 
Industrial Board and served for one year. The Board 
represented the Association in connection with the forma- 
tion of Code under NRA. He also served on several 
other committees of the N. C. A. 

In the corn products industry, Mr. Price was equally 
active. He served as president of the Associated Corn 
Products Manufacturers and Corn Industries Research 
Foundation, its successor, from 1922 to 1933. 


Trained Many Salesmen 


Mr. V. L. Price was considered one of the most sue- 
cessful salesmen and for many years conducted classes 
in St. Louis, where young salesmen were trained accord- 
ing to his philosophy and experiences in salesmanship. 
Salesmen and officials of many St. Louis firms attended 
these classes. 

Although the distinguished record of service made Mr. 
Price a national figure in the candy industry and oc- 
cupied a great deal of his time, he further increased his 
status with an outstanding record of civic service in 
St. Louis. 

Under Mr. Price’s able leadership, the National Candy 
Company has grown into a huge industry. Today it con- 
sists of Consolidated Factories in St. Louis and two other 
factories in Chicago, the Pan Confection Company and 
Veribrite Factory, as well as the operation of the Clinton 
Company, a subsidiary company manufacturing products 
from corn. The Clinton Company is separately incor- 
porated but a majority of the outstanding stock was 
purchased a few years after the formation of the National 
Candy Company. 

In resigning from the helm of the National Candy 
Company after so many years of capable leadership and 
direction, Mr. Price can look back upon a record of 
service that is unsurpassed in the confectionery industry. 

The candy industry is indebted to Mr. Vincent Price 
for his many contributions and wise counsel over the 
period of years when the industry was emerging from a 
kettle industry to take its place among large food manu- 
facturers. 


R. M. Bates Retires 


Ronald M. Bates, secretary and treasurer of National 
Candy Company, resigned his duties effective January | 
due to ill health. 

Mr. Bates was born in Waverly, New York, on Christ- 
mas day in 1874. As a young man he moved to St. Louis 
where he has resided ever since. 

Shortly after coming to St. Louis, he started to work 
for the O. H. Peckham Candy Company, which later 
became a factory of the National Candy Company group. 
In 1902, eighteen candy factories, doing business in the 
Middle West, incorporated to form the National Candy 
Company and Mr. Bates was named auditor and since 
that time he has held various positions of trust. He was 
elected secretary of National Candy Company in 1927 
and treasurer in 1932. He held similar positions in the 
Clinton Company, having been elected secretary in 1930 
and treasurer in 1932. 

One of the things Mr. Bates was most interested in 


tor February, 1945 


was sugar. For a great number of years he has pur- 
chased all of the sugar used by the factories and was 
considered to be the shrewdest sugar buyer in the Middle 


West. 


Cyril J. Hauser has been promoted to the position of 
assistant treasurer and Arthur H. Grund to the position 
of assistant secretary. Both are employees in the Gen- 
eral Office at 408 Pine Street and are well known at 
Consolidated Factories. 

They will assume the office made vacant by Leonard 
Huemmler who was named to the post of secretary- 
treasurer of National Candy Company since R. M. Bates 
retired. 


Philip P. Gott Sees Greater Candy Consumption 


New and greater sales opportunities for the grocery 
trade in much increased post-war candy consumption 
were pictured by Philip P. Gott, president of the National 
Confectioners’ Association, addressing the National- 
American Wholesale Grocers’ Association post-war con- 
ference at the Drake Hotel in Chicago, January 24. 

“Men and women of the American armed services ar: 
eating candy at about three times the normal civilian 
rate and when they return home it is not at all likely 
that they will forget what confections meant to them 
while they were in the service,” he said. 

“By the time victory is won, and confectionery again 
becomes freely available, millions of Americans will be 
more familiar with candy’s nutritional merits than at 
any other time in the past. We expect candy consump- 
tion to increase materially, and we expect the grocery 
store to enjoy much of that increased business.” 

The industry has research work in progress to add to 
candy’s nutritive value as a food while retaining all the 
present taste and appearance appeals, the group was told. 

A survey of selected grocery stores showed that one 
type of them did $30,000,000 business in candy in 1937. 
“a fairly normal year,” indicating a total grocery store 
confectionery volume of about $45,000,000, according 
to Mr. Gott. 


Talking to the group in terms of their own business 
Mr. Gott said that the 1942 per capita candy consump- 
tion, 18.7 pounds, “compares to 16.7 pounds of butter. 
14.3 pounds of ice cream, 7.5 pounds of veal, 7 pounds 
of lamb and mutton and 6.3 pounds of cheese. And sur- 
\eys indicate that candy will outsell peas. beans and rice 
together and will be double the volume of spaghetti 
and macaroni.” 


The Lolly-Pop is Back Again 


The lolly-pop is back again! One of the favorite pas- 
times of the youngsters of America . . . that of licking 
an all-day sucker . . . has become practically extinct 
since the war began because of the scarcity of suckers. 
But according to Irving Price, candy manufacturer from 
Havana, who arrived in Miami Jan. 4, new supplies of 
this popular product should be making an appearance 
in the United States in the near future. 

Price. a representative of Pan American Chocolate 
Company in Havana, said that in place of sending raw 
sugar to the United States. the suckers and candy bars 
would be sent instead. A new plant for manufacturing 
these products has already been built and during the last 
two months has been turning out 10,000 pounds of candy 
a day. 
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Advantages OF Liquid Sugar Use 


By ROBERT WHYMPER 


This is the Second article on liquid sugar written especially jor THE MANUFACTURING 


ConFECTIONER. The First one entitled “Liquid Sugar in the Candy Industry” ap- 


peared on p. 16, THE MANUFACTURING CONFECTIONER, January, 1945. 


Part Il. SOME ADVANTAGES TO CANDY 
MANUFACTURERS BY USING LIQUID SUGARS. 


pee a strictly ‘business’ point-of-view there must be 

shown definitely useful or otherwise profitable bene- 
fits to be derived from a new product before it is adopted 
to replace an older, and, that being so, it is understand- 
able why Liquid Sugars have made such great and steady 
progress in so many different industries that hitherto had 
used only Dry Granulated. As stated in the previous 
article on this subject, the autocratic reign of Granulated 
Sugar would appear to have been an inter-regnum between 
the antiquated Honey Era and the present day of efficiency 
when modern Liquid Sugars are tending to replace the 
dry in many directions because of their greater economy 
and cleanliness in handling, and of other advantages to 
the user. Not that we expect or hope that Liquid Sugars 
will ever totally displace Granulated but only where such 
change is obviously called-for. We were, however, suffi- 
ciently far-sighted to record, way back in 1931 (The 
Manufacturing Confectioner, January, 1931 and again 
April, 1933), that the ultimate adoption of Liquid Sugars 
by the Candy Industry on the large scale was inevitable. 
and, today, with the tendency toward continuous pro- 
cesses and stream-lined production in Candy Factories, 
it is not unpleasing te us to observe that our prophecy 


is rapidly being fulfilled. 


Sugar Syrups Not Novel 


If we look at the Candy Industry, it will be noted that, 
like many others previously purchasing only dry Sugar in 
large quantities, it nearly always proceeds to dissolve the 
Granulated down with water before using it for manufac- 
ture of many of the goods made. In quite a large number 
of Candy Factories, for example, it has been an old cusiom 
to make a stock or reservoir of Sugar syrup by cooking 
the dry Sugar with water and, if necessary, with other 
ingredients such as corn syrup or other glucose syrups, 
invert sugar, etc., and then to transfer this pre-mix or 
pre-melt to the cookers for making Fondant, Hard Candy, 
Caramels and other high-Sugar candies as required. 
There is, therefore, nothing novel or alarming to the 
Candy Maker, at any rate, in having to deal with Sugar 
syrups in his factory. On the other hand, if, by the pur- 
chase of ready-made syrups of standard quality and 
strength he can save much of the trouble, time and steam 
expended in weighing and melting-down the Granulated, 
he has at least that one simple and obvious advantage. 
Nor should it be overlooked by the purchaser that the 
Sugar-solids he buys are cheaper in Liquid Sugars than 
in Dry Granulated for the reason that the costly operations 
of crystallizing, drying and bagging are eliminated in 
making and marketing the former—and these savings are 
handed on to the purchaser. The purchaser, moreover, 
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has for selection syrups with wide ranges of Sucrose and 
Invert Sugar content—all the way from 100¢¢ Sucrose- 
solids to 100° Invert Sugar-solids and always of stand- 
ard specification—which allow him to choose the syrup 
most suitable for the particular type of goods to be 
made. Metering of the Liquid Sugars thus becomes 
possible and does away with all weighing operations. 


Saving in Handling, Warehousing, etc. 


But the benefits to be derived by replacing Dry Granu- 
lated by Liquid Sugars in the Candy Factory are far 
greater in number and importance than the ones just 
mentioned—not the least, from both the economic and 
‘convenient’ points of view, being the saving in labour 
and space and in handling and warehousing. It has not 
been easy to gei the exact expenses incurred in Candy 
Factories handling several thousand bags of Sugar each 
year because there are not many Companies that have 
Pressure tank: pump: discharge lines. One or more sterilizing 
lamps (not showing) keep the air above the syrup sterile. 
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Upper Photo: Syrup Meter: by-pass around meter: “swing-elbow” 
discharge to processing kettle. 


Lower Photo: Syrup Tank; intake line; screened vent: manhole 
guage glass; discharge lines: pump; pressure tank. 


Photos courtesy, Refined Syrups & Sugars, Inc 


















for February, 1945 











broken down the cost in detailed form. But, from one 
recent estimate made for an eastern factory having to 
handle 75,000 bags annually, there was shown a net 
saving of $2,400 in the Receiving Department and $1,875 
in Warehousing alone when Liquid Sugars replaced 
Granulated. And those figures, which confirm previous 
experience, do not include differences in the labour-cost 
of removing the bagged Granulated from the storage- 
stacks, transporting the bags elsewhere for dumping, 
cutting bags and dumping the Sugar, and bundling empty 
bags for re-sale—the whole of which is saved when the 
Liquid Sugar equipment is installed and in operation. Nor 
in those figures is included the saving in. floor-rental, super- 
vision and overhead by the use of tanks, pipes, pumping- 
system and/or gravity-feed for the transfer of the Liquid 
Sugars direct to the point of use—costs which, when 
Granulated Sugar in bags has to be stored and moved, 
are considerable items. The total annual saving by the 
use of Liquid Sugars was shown to be $21,600 in this 
Candy Factory in question. 


Liquid Sugars MOST SANITARY in operation. 


To the present writer, who has always been notoriously 
indifferent to dollars and cents where the quality of 
foodstuffs is concerned. there is one double, interlocking 
reason above all others (good as the others are) why 
Liquid Sugars should and will continue to receive his 
whole-hearted support wherever and whenever they can 
possibly be used—and that is the unique cleanliness of 
the product right up to the cookers or other point of use 
and the scrupulously sanitary operation of the Liquid 
Sugar installation. Today. when sanitary measures for 
handling raw materials and for manufacture of foods for 
market are receiving so much attention at the hands of 
government inspectors—and apart from the fact that 
cleanliness is next to godliness on one side and to de- 
cency and good business on the other—there is nothing 
of greater importance than good sanitation in his factory 
for a Food Manufacturer to consider. 

The elimination of dust and dirt, and of rodents and 
insects with their filthy droppings. and of other things 
that should be foreign to a clean food-factory is a first 
essential right now, and there is no doubt whatever that, 
al present, stacked bags of Sugar and other edible sub- 
stances both introduce and attract those very things that 
not only are undesirable in a food-factory but, sooner or 
later, will be compulsorily excluded by government in- 
sistence. 

The dumping of Sugar from bags, however carefully 
done, is always attended by dust, dirt, fluff and bits of 
string getting into the Sugar which, so long as it is in 
the bag, remains perfectly uncontaminated, for there is 
no foodstuff cleaner and purer than Sugar when it leaves 
the Refinery. But as everyone knows, Granulated Sugar. 
whether later dissolved down with water or used dry, is 
not always the cleanest and purest foodstuff on earth 
after dumping from bags, and the removal of the foreign 
matter that has fallen into it is always desirable and 
usually necessary before the Sugar is used—another 
operation saved when Liquid Sugars are employed. We 
doubt whether too much emphasis can be laid on this 
‘sanitation’ angle. 


Liquid Sugars—A CLOSED SYSTEM from 
Refinery to point of use. 


In the case of Liquid Sugars—which are carefully 
refined Sugars in liquid form and, in the last stages, 


(Please turn to Page 45) 
g 
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GOOD TASTE AND AROMA... 





Are Subject to Individual Pref- 
erence They Cannot Be Dis- 
puted But Can Be Discussed 





By F. M. WEAVER, JR. 


4romanilla Co., Inc. 


“ “Qn matters of taste there is no disputing’ says an old Latin proverb 
dating back many years B. C., yet there is no more disputed subject in any 
language”, says Mr. Weaver, “for the simple reason that to like or dislike 
or prefer one food or drink is purely a matter of individual judgment or 
opinion, and each person is entitled to his opinion in a free country.” 


I recent months ‘The Manufacturing Confectioner’ has 

aired the views of a number of persons on the ques- 
tion of ‘taste’ in Flavors, and in Vanilla Flavors particu- 
larly, with all the impartiality expected from a technical 
journal of such high-standing. Dr. Guenther’s interesting 
series of articles dealt mainly with the chemistry and 
cultivation of plants grown for their essential oils. and 
Mr. Whymper (‘M.C.’ July, 1944) wrote on the unique 
flavoring properties of the Mexican Vanilla Bean which 
seemed to meet with some disapproval from an anony- 
mous gentleman with an obvious and possibly com- 
mercial preference for what he called “Pure” Lignin 
Vanillin (“M.C.’ Sept. 1944). 

Then, in the December issue of ‘The Manufacturing 
Confectioner’ there appeared an article by Mr. Lewis D. 
Ganford, with which we heartily agree when he writes 
“Anybody can make a vanillin solution but few can 
make an imitation vanilla” while we are inclined to dis- 
agree with his comment “Not only are the synthetics 
quite true . . . etc” (the italics are ours) because, if that 
were so, a vanillin solution would be as good as an imi- 
tation vanilla which, he admits “few can make”. If any 
reader wishes to go further into matters of ‘taste’, three 
excellent articles have been written up in ‘Food Manu- 
facture’ (Eng.) on ‘Gustation’, (1) which have covered a 
number of theories on this subject. 

We are always willing to listen to theories but, when 
all is said and done, “the proof of the pudding is in the 
eating thereof”, and, if the chemically ‘pure’ and rela- 
tively cheaper synthetics were really as fine from the 
flavor point-of-view as the naturally combined aromatics 
in the Vanilla Bean, for example, then, clearly, the more 
expensive Vanilla Bean would be as extinct as the Dodo 
by now. But, on the contrary, the demand for Vanilla 
Beans has been steadily increasing even if the supply has 
fallen short during the War which, of course, has been 
greatly in favour of synthetics. 


Natural Vanilla Base 

It may be that the growing demand for natural Vauilla 
Beans has been stimulated by the realization that the 
Vanilla Flavor of straight Vanilla Beans, which is essen- 
tial as a base for any good imitation Vanilla Flavor. 
can be improved by the addition of the right synthetics 
(with which no one can quarrel), particularly where 
fine vanilla flavor. coupled with resistance to loss at 
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high temperatures are required. At any rate, imitation 
Vanilla Flavors made along those lines are proving in- 
creasingly popular—and the public is no fool! That, 
too, has been our experience after more than forty years 


in the flavor-field. 


The only possible approach to making a true imitation 
Vanilla Flavor is by way of copying Nature herself to 
the best of one’s ability and knowledge. Starting with a 
natural Vanilla Bean base (which provides the true back- 
ground, depth and body of flavor) and the best Vanillin 
(which we agree with Mr. Whymper is made from na- 
tural Oil of Cloves), it is necessary to find those other 
substances which, in the finished product, balance out 
or round out the excess of added Vanillin so as to re- 
produce in the closest possible manner the original Va- 
nilla Bean Flavor in more concentrated form. 


Product Must Have Appeal 


The finished product must appeal to both the discrim- 
inating ‘gourmet’ and the general public who knows 
what it likes regardless of any expert opinion. ‘This 
problem, as Mr. Ganford has also pointed out, is less 
likely to be solved by the casual experimenter in Candy 
Factory or Bakery than by those who have spent a life- 
time in probing into the mysteries of Nature and her 
aromatics and into the likes and dislikes of the ‘con- 
noisseur’ and the housewife and children of less culti- 
vated taste. 


It is refreshing to be able to express one’s opinion on 
a controversial subject such as ‘taste’ in an arena so 
open as the pages of the ‘M.C.’. We have no hesitation 
in expressing our admiration at the scientific develop- 
ments in the matter of making synthetic flavors, but at 
least three points should be emphasized in making this 
concession—(1) Nature has a pull over the Chemist from 
the start, (2) synthetics from naturally aromatic sub- 
stances have a pull over other synthetics, and (3) the 
proper synthetics prepared from naturally aromatic sub- 
stances -are definitely improving additives for many 
flavoring materials, especially Vanilla Flavor, under the 
stringent demands of both the expert ‘taster’ and the 
general public seeking the best under modern conditions 
of food-manufacture. 


Somewhere in a subway in New York, recently, we saw 
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a striking advertisement that began—‘Some words fool 
you!”—and, of all words in the English, language. 
TASTE is the most befooling. “On matters of taste there 
is no disputing” says an old Latin proverb dating back 
many years B.C., yet there is no more disputed subject 
in any language for the simple reason that to like or 
dislike or prefer one food or drink is purely a matter of 
individual judgment or opinion, and each person is en- 
titled to his opinioin, at least in a free country. 

Yet, that does not mean that there are not such things 
as “good taste’ and ‘bad taste’ in this meaning of the 
word, otherwise why should there have existed for so 
many centuries the well-paid “Art of the Chef” whose 
business it is to tickle the eyes, noses and palates of the 
most discriminating persons in the cult of ‘good-feeding’? 
The same applies to other arts—to painting, for example, 
where the pictures by the Great Masters are not neces- 
sarily liked by many persons untrained and uneducated 
in that field, yet they remain, and will remain, ‘Master- 
pieces’ to those with the cultivated eye. 

The greatest Chefs—also Masters in their own Art— 
use the Vanilla Bean as their base when the finest aroma 
of Vanilla is desired, mainly because the natural aroma 
of Vanilla is a subtle combination which only Nature, as 
yet, knows how to produce and blend and which Vanillin, 
however ‘pure’ or otherwise and constituting not more 
than 3% of the Vanilla Bean at best, cannot meet. Very 
often, however, the straight Vanilla Bean aroma can be 
enhanced by certain additives to the benefit of the flavor 
of many desserts, ice cream candy and other confections 

-and this also the good Chef knows while he takes the 
utmost care that only the finest, most aromatic additive 
substances are used, and he then employs, if he is as 
wise as he is skilled, such aromatics as are obtained 
mostly from naturally sweet-smelling products of plants, 
such as Vanillin from Oil of Cloves. etc. 

But the above dissertation only goes to show that. in 
this case also, there is another meaning to the word 
‘taste’ for, outside of some bitterness in Vanillin and 
some bitterness due to Vanillin and some slight sweetness 
from the natural sugars of the Vanilla Bean, neither the 
Vanilla Bean nor Vanillin has any taste whatsoever, but 
the peculiar beauty of the flavor depends upon the aroma. 

Some persons have a more delicate appreciation of 
aroma than others, to be sure, but all normally healthy 
people favour and go for the aroma of fine Vanilla Beans. 
which, as we have stated previouly, may be enhanced by 
the addition of certain other aromatics obtained from 
naturally growing and sweet-smelling fruits and seeds. 

And, though the Latin proverb is true to the extent 
that one person’s opinion is as good as another and. 
therefore, beyond disputation, this matter of good and 
bad taste will remain, and rightly so, a subject for dis- 
cussion among all people interested in good feeding. 


(1) Gustation, Part 1 and Part 2 

R. W. Monicrieff, Food Manufacture, Vol. 19,No. 6 ana 
Vo. 8 (1944).— THE multitude of taste sensations 
are discussed. Part 1 covers two of the four main tastes. 
sour and salt. Part 2 discusses the sweet and bitter 
tastes. Threshold values for the four tastes are given. 


Gustation. Part 3 

R. W. Moncrieff. Food Manufacturer, Vol. 19, No. 10 
(1944)—TASTE blindness is discussed. The body must 
be normal and healthy to enjoy the flavor of food or 
drink. Effect of temperature on taste is discussed. Taste 
sense is subjected to fatigue. A summary of taste theories 
“M.C.”, Nov., Dec., (1944 Technical Literature Digest. 
pp. 27 & 28.) 
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Method For Determining Packaged 
Hard Candy Prices Announced 


A method for determining ceiling prices for hard candy 
packed in containers of eight ounces or less by whole- 
salers, importers and retailers was announced by the Of- 
fice of Price Administration. This amendment becomes 
effective February 14, 1945. 

It is intended as a temporary measure to provide an 
immediate means of effective price control pending com- 
pletion of a study of the hard candy industry with refer- 
ence to items sold in containers of eight ounces or less 
packed by wholesalers, importers and retailers, OPA said. 

Under this amendment, persons who package and sell 
hard candy to retailers in containers of 8 ounces or less 
(except ordinary paper bags) will figure their ceiling 
prices by adding the cost of container material and direct 
packaging labor to the cost of their hard candy. The re- 
sult, multiplied by the factor 1.25, is the ceiling price. A 
retailer who buys hard candy in these small packages can 
establish his ceiling price by multiplying the cost of the 
candy by the factor 1.50. 

A retailer who buys hard candy in bulk to package in 
small containers can obtain his ceiling price by adding 
the cost of his container material and direct packaging 
labor to the cost of the hard candy. This result, multi- 
plied by the factor 1.50, is the ceiling price. 

Retailers and others covered by this amendment must 
figure the direct cost of their hard candy on the basis 
of prices no higher than the bulk hard candy prices set 
forth in Table A, of Section 2.4 of Supplementary Regu- 
lation 14C. 

Ceiling prices established under this amendment, to- 
gether with the data on which they are based, must be 
submitted to the nearest OPA district office for approval 
before sales are made. 

Two other provisions are included in this amendment. 

One permits manufacturers who sell hard candy they 
produce to consumers at retail to use the ceiling prices 
established for retailers who buy directly from the manu- 
facturer. 

The other exempts imported sugar lozenges, wafers. 
tablets and pressed shaped hard candies packaged in rolls 
and similar packages from the provisions of this amend- 
ment. This is because these items, intended to sell at re- 
tail for five or ten cents, are not generally sold on a pound 
basis, and because they are not generally considered by 
the trade as hard candy items. 


Council Fund Tops $500,000 


The confectionery industry subscribed $504,014.38 
during 1944 to the Council on Candy fund—more than 
$4,000 over the half-million dollar mark for the year- 
Theodore Stempfel, Council chairman has announced. 
Every branch of the trade played its part in pushing 
the total to the goal for the year, Stempfel pointed out. 
Following is the standing of the various divisions: 

Wholesale Manufacturers _..............73.9% 
Chocolate Manufacturers ...- 30% 
Manufacturing Retailers 4.6% 
Suppliers __.......... ’ 2.7% 
ae ..... 10.5% 
Brokers and Salesmen 2.5% 
Miscellaneous ..... 2% 
Retailers (non-mfg) ‘isis 6% 

“We are, of course, happy that the quota was reached,” 
Mr. Stempfel said.” and it is also gratifying that the 
money was raised through more than 2,500 individual 
subscriptions. That shows that the industry is solidly 
behind the drive to give the American public a better 
understanding of candy’s value as a food. 
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Dictionary of Raw Materials 


This series began in July and will be available in booklet 
form when series is completed. 


Milk, Malted 


PRIMARY.—Minimum percentage of butter-fat 
(7.5%) and maximum percentage of moisture 
(3.5%). Clean and sweet. Rich flavor. 


Milk, Powder 
PRIMARY .—Whole, skim or full cream (process). 
Natural butter-fat content. Pure. clean, sweet, dry 
not over 5% moisture) and fresh. Free from path- 
ogenic organisms. Free from burned particles, pre- 
servative or neutralizing substance. Good flavor when 
reconstituted. 


Milk, Sweetened Condensed 
PRIMARY .—Bulk (bulk condensed milk should be 
packed in clean, new ‘paraffine-lined barrels) or tin- 
ned. Whole, partially skimmed, or skimmed. Mini- 
mum percentage of butter-fat and total milk solids. 
Maximum percentage of sugar. Kind of sugar present 
(cane sugar, dextrose, or corn syrup). Pure, clean 
and sweet. Free from bacterial decomposition. Free 


flowing. Good body. Rich flavor. White color. 


Mineral Oil 
PRIMARY .—White mineral oil of good body or de- 


sired specific gravity and visocosity. U. S. P. speci- 
fications. Thoroughly deodorized and decolorized, 
tasteless. 

OPTIONAL.—Origin or source. (Type of crude base 
from which made). 


Molasses 
PRIMARY .— Origin. Open kettle (genuine or so-call- 


ed) or first to third run centrifugal. Polarization or 
sugar content. Clean, pure (free from blackstrap) 
and unfermented. Sulphured or unsulphured. Maxi- 
mum ash content (5%) and maximum moisture con- 
tent (25%). 

OPTIONAL.—Light or dark color. Richness and 


permanency of flavor. Age. Limit of sulphur content. 


Nougat Cream 
PRIMARY .—Made from pure, fresh materials. Total 
solids or weight per gallon. Guaranteed not to separ- 
ate. White color and good flavor. 
OPTIONAL.—Free from preservative. Guaranteed to 
keep six months. 


Oat Flour 
PRIMARY .—Fine (mesh), dry, clean and sound raw 


product. Light color. Free from insect infestation. 
OPTIONAL.—Analysis (maximum crude fiber con- 
tent). 


Pineapple, Canned 
PRIMARY.—Crop year or pack. (Hawaiian, West 
Indies, etc.). Sweetened or unsweetened. How cut 
(grated, crushed, sliced or cubed). Grade. Solid pack. 
Made from sound, fresh pineapple, free from cores, 
skins and eyes. Free from fermentation (customary 
swells guarantee). Good flavor and light color. 


OPTIONAL.—Mark or brand. 
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Peaches, Dried 


PRIMARY .—Crop year. Origin. Kind (Muir, El- 
berta, etc.). Graded or ungraded. Grade (standard to 
extra fancy). Sun-dried or evaporated. Bleached or 
unbleached. Peeled or unpeeled. Sound and clean. 
Free from insect infestation and mold. Good flavor 
and texture. Maximum moisture content (26%). 


Peanut Butter 


PRIMARY .—Sweet and fresh of good flavor. Type 
(fine finish, medium or coarse finish). Color (light 
or dark, indicating roast). Grade (U. S. Grade as A, 
C, or Off-Grade). Maximum percentage of seed coats 
(skins) present. Salted or unsalted. Stabilized or natu- 
ral. Vitaminized or fortified. Free from mold or in- 
sect infestation. 


Peanut Flour 


PRIMARY.—Fine (mesh), dry, clean and sound. 
Free from infestation. Heat-treated to destroy enzymes. 
Partially defatted. Analysis as e.g., 59.0% protein. 
9.7% fat, 20.5% carbohydrate, 3.8% ash, 2.5% crude 
fiber, 4.4% moisture, 0.5% phosphorous, 0.06% cal- 
cium, 0.3% magnesium and 0.01% iron; vitamins in 
micrograms per gram as Thiamin 6, Riboflavin 3, and 
Niacin 189. Light color and mild flavor. 
OPTIONAL.—Analysis or claims for nutritional bene- 
fits substantiated. 


Peanuts, Shelled 


PRIMARY.—Crop year. Kind or type ( White Spanish. 
Red Spanish, Virginia, etc.). Grade (e.g.) Spanish 
No. 1, ete.) or count per ounce. Dry, ripe and thor- 
oughly cured. (Peanuts bagged or stored before he- 
coming fully dry are very apt to ferment or sour). 
Sound and sweet. Maximum percentage of damaged 
kernels (splits, runners, etc.) and rubbish (shells. 
sand, etc. Free from mold and infestation. Prime 
flavor, uniformly graded. 


Pecans, Shelled 


PRIMARY .—Crop year. Where grown (Texas, Louisi- 
ana, Oklahoma, Georgia, etc.). Halves or pieces. Se- 
lected or ungraded. Size or grade (small to jumbos). 
Sound, plump, sweet and properly dry. Maximum 
percentage of pieces, shriveled kernels, shells and dust. 
Free from mold and infestation. Good flavor. 
OPTIONAL.—Count per pound. Bright color. Free 
from dark spots. Mark or brand. 


Pectin 


PRIMARY .—Kind (apple or citrus). Liquid or 
powdered (dry). On Liquid: solids, acid content, 
flavor, free from mold and fermentation. On Dry: 
clean, grade (e.g.) 100), white color and tasteless. 
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These are difficult and trying times. 
Our sense of values has undergone 
change. OPA ceiling prices have 
tended to prevent any flagrant infla- 
tion yet some retailers have wondered 
why they could not capitalize on the 
present market. The public will pay 
any price for candy—they demand 
candy and do not haggle over the 
cost. 

Admitting the fact that ‘most any- 
thing will sell now—it is poor policy 
to reduce the quality of your mer- 
chandise. Keep on giving the public 
a good candy now and the public 
will remember when conditions im- 
prove. The public will recall stores 
where poor products were purchased 
and will stay away from second visits. 

The statement that all candy is 
good but some is better than others 
is not always true. Unfortunately, 
when supplies are limited, there is a 
natural tendency to lower the stand- 
ards. ‘Can’t get first grade materials’ 
is no excuse to resort to the use of 
sub-standard products. 


Flavor Quality Maintained 


Thank goodness, the flavor com- 
panies, hard hit as they have been 
by war-time conditions, have main- 
tained the quality and to a large ex- 
tent, the variety of their offerings. 
While cinnamon, anise and cassia have 
been short, no candy man has had 
to seriously curtail a favorite flavor 
—usually imitations or artificial de- 
velopments have permitted manufac- 
ture of nice tasting candies. Many 
improvements have been made by the 
flavor house in their products and 
this in spite of drastic raw materials 
shortages. The war effort has re- 
quired vast quantities of alcohol, 
benzaldehyde, glycerine, etc. The 
flavor companies have depended upon 
their research staff to counter-act 
these facts by new developments. To 
them, we are indebted immensely. If 
it has been impossible to get a spe- 
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cific item, help in the form of sug- 
gestions has been freely given. For 
after all, what is candy without 
flavor? 

And speaking of flavors, individ- 
uality may be displayed in achieving 
specific effects. There is the old-time 
trick of making a different piece by 
twisting the flavor formula, as for 
example, when extracts were avail- 
able, one could use *4 vanilla and 14 
lemon. The same effect can be ob- 
tained today by using a little lemon 
oil or emulsion with the vanilla. 

Another case where an unusual 
flavor comes to mind is the case of 
butterscotch. This soft butterscotch 
has been a favorite in many sections 
of the country. 


Soft Butterscotch 
20 Lbs. of corn syrup 
10 Lbs. of white sugar 
10 Lbs. of light brown sugar 
12 Lbs. of whole condensed milk 

2 Lbs. of good grade molasses 
14% Lbs. of dairy butter 
1% Lbs. of vegetable butter 

Salt 
Cook up to a soft caramel cook, 242- 

245 degrees F. 

Take off fire. Add 2 oz. vanilla and 

10 drops of Bergamot Imit. 

Stir occasionally. Pour on slab. Cool 
thoroughly before cutting. 
This is to be wrapped. 

Toffee seems to be timely right 
now. Toffee is a candy suitable for 
building up a quality reputation. A 
A special favorite, Every Day Toffee 
is made up of: 

12 lbs. sugar in a mixing kettle 

\y gal. water 

Bring to a boil and add 

12 lbs. dairy butter 

3 lbs. chopped raw almonds 

1 table spoon lecithin, cook up on 
slow fire until the almonds are well 

done which will take about 40 

minutes. This can be made on a 

fire mixer or by hand. Pour on 

slab and score to suit. 


——"_ at 


Or, this can be made with 
10 lbs sugar 
10 lbs. butter 
1 tablespoon lecithin 
10 lbs. whole raw almonds 


Cook until almonds are done, pour 
on slab about ™% inch thick. Cut into 
eblong pieces. Coat with milk choco- 
late. Caution is required to prevent 
scorching—have fire governed, and 
watch batch. 


A trace of cinnamon flavor will 
give the above batches a mark of 
distinction. if something different is 
desired. 


And then there is the favorite, 
English Style Toffee made of: 
15 lbs. corn syrup 
15 Ibs. 
15 lbs. condensed whole milk 
3 lbs. dairy butter 
2 lbs. hard vegetable fat 96° 
Water 
Cook up to 258 degrees F. Take 
off fire and stir slightly until batch 
quits foaming. Pour on slab and 
score to size. Wrap in wax paper 
or cellophane. A trace of anise oil 
or anethol gives a different piece and 
then there is always the popular rum 
flavor. 


light brown sugar 


Licorice is a peculiar flavor in that 
people either like it very much or 
violently dislike it. Consideration 
must be given to the demands of your 
trade. While licorice, itself is scarce, 
almost all of the flavor companies 
offer licorice flavors which are re- 
markable imitation reproductions. 


Licorice toffee is not common in 
this country, but has met with favor- 
able reception in England. Some of 
the English licorice toffee is of an 
almost black color and all has the 
clear-cut flavor liked by licorice 
lovers. Sometimes a little anise or 
anethol may be added but discretion 
is essential; anise is not licorice. 
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THUS INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre 
scriptions” of our clinical expert. are exclusive features of THE MANUFACTURING CONFECTIONER. 


Hard Candies; Chewy Candies; Caramels 


CODE 2A45 


Hard Candy Sticks— 

31% ozs.—15c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Package: Good. 12 
Twists wrapped in cellulose, tied 
with red ribbon, paper seal printed 

in red. 

Color: Good. 

Stripes: Good. 

Spinning: Good. 

Flavor: Good. 

Gloss: Good. 

Remarks: The best package of its 
kind that the Clinic has examined 
in some time. Very well made and 
neatly packed. 


CODE 2B45 


Root Beer Drops—1% 028.—5ec 
(Purchased at a candy store, 
Chicago, Il.) 
Appearance of Package: Good. In- 
side wax wrapper, outside paper 
band printed in brown and _ gold 
Pieces wrapped in printed cellulose. 

Color: Good. 

Flavor: Good. 

Remarks—The best root beer drops 
that the Clinic has examined in some 
time. 


CODE 2C45 
Assorted Drops—27 grams 


(Purchased in a department store, 
Chicago, III.) 
Appearance of Package: Fair. Cheap 
looking. Inside wrapper of wax 
paper and foil outside, paper band 
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printed yellow, green, orange, red 
and blue. 

Colors: Fair. 

Flavors: Fair. 

Remarks: Flavors are not up to the 
standard of other 5c fruit drops on 
the market. 


CODE 2D45 


Root Beer Drops—1-1/16 ozs. 
—se 
(Purchased at a candy counter, 
Chicago, III.) 

Appearance of Package: Good. In- 
side wrapper of wax, paper and foil 
outside printed paper band maroon 
and white. 

Color: Good. 

Flavor: Good. 

Remarks: 
made. 


These drops were well 


CODE 2E45 
Lemon Drops—0.96 o0z8s.— 5c 


(Purchased in a cigar store, 
Chicago, II.) 
Appearance of Package: Good.  In- 
side wax wrapper, foil and outside 
paper band printed yellow and blue. 

Color: Good. 

Flavor: Good. 

Remarks: A good eating lemon drop, 
well made and well packed. 


CODE 2F45 


Rum and Butter Drops—1 oz. 
—se 
(Purchased in a cigar store, 
Chicago, Ill.) 


Appearance of Package: Good. Inside 


wrapper of foil, wax paper backed, 
outside printed paper band. Red 
white and yellow. 

Color: Good. 

Flavor: Fair. 

Remarks: Well made candy and well 
wrapped but flavor is not up to 
standard. 


CODE 2645 
Milk Caramels—2 ozs.—5c 
(Purchased in a cigar store, 
Chicago, Il.) 
Appearance of Package: Good. Fold- 
ing box, dark brown. Six pieces 
Wax wrappers. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best 5c caramel 
packages that the Clinic has _ ex- 
amined this year. 


CODE 2H45 


Molasses Kisses—1 lb.—25c 
(Purchased at a candy store, 
Boston, Mass.) 

Appearance of Package: Good. 

Box: Folding, yellow printed in red 
and black. 

Color: Good. 


Printed wax wrappers. 


Texture: Too hard. 

Flavor: Fair 

Remarks: Suggest that the amount of 
molasses used be increased as mo- 
lasses flavor was not strong enough. 
Kisses are cooked a trifle high for 
this time of the vear. 
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So light... 
* 


so firm... , 


and fluffy as the 


first snow flakes 
* 


P. S. Economical, too, because it goes much farther! 


SwiFt’s Brookfield fluff dried Albumen 
gives you just what you want in your candy 
mixture . . . a firmer, lighter, smoother 
whip for better candy all around. 
Moreover, there is no clumping with a 
Swift’s Brookfield fluff dried Albumen, and vt 


it retains the true, bland flavor and natural be » 











color characteristics of fresh whites. 
It’s prepared from select, fresh 

eggs, by a special process, and 

dried at a low temperature. Try 
Swift’s Brookfield fluff dried Albumen 
—you'll like what it does for you. 


See your Swift Salesman or write, phone or 
wire your nearest Swift Branch. 
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EMULSION 
W000 & SELICK. WC ‘ is advantageous fo the small user for several reasons— 








l. It is easy to measure. Instead of one-tenth of an ounce of 
Oil of Lemon you use one ounce of Hudson Lemon Emul- 
sion. 


N 


It keeps good longer. Air and sunlight cause Oil of Lemon 
to get “terpeney” due to oxidation. In Hudson Lemon 
Emulsion, each tiny globule of Oil of Lemon is coated with 
a film of gum which protects it. 





3. It gives greater uniformity. Each batch you make calls for a certain small 
ES quantity of Oil of Lemon. When you use Hudson Lemon Emulsion your error 


I is divided by ten. 


Write today for a trial order 


WOOD & SELICK, Inc. 


Ng 36 Hudson St. New York 13, N. Y. 
: | Branches: Chicago, Baltimore 
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CODE 2145 
Italian Creams—3% ozs.—10¢ 
(Purchased in a 10c store, 
Chicago, IIl.) 
Appearance of Package: Good. Cellu- 
lose bag, printed paper clip on top. 
Colors: Good. 
Texture: Good. 
Taste: Good. 
Remarks: Slightly high prices at 10c 
for 35@ ounces. 


CODE 2J45 
Assorted Hard Candy—\ lb. 
—45e 
(Purchased in a retail candy store, 
Chicago, III.) 
Sold in Bulk. 
























FLAVORS FOR 
HARD CANDIES 


In natural fruit essences we 
recommend Raspberry and 
Raspberry Extra strong for 
hard candy. It is made from | 
true fruit only, without the ad- 
dition of ethers. 


@ Particularly suited for hard 
candies are our non-alcoholic 
concentrated imitation flavors. 
These are oil soluble and come 











in: 


Banana Raspberry 
Cherry Strawberry 
Pineapple Wild Cherry 


Try Lueders for every hard 
candy flavor you need! 


Established 1885 





George 


Lueders 


& Co. 


427-29 Washington Street 
New York 13 


CHICAGO SAN , FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Place Royale 


Repr. in Philadelphia and St. Louis 
Los Angeles and Toronto 
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Colors: Good. 

Flavors: Fair. 

Jordan Almonds in mixture: Good. 

Remarks: Very poorly made hard 
candy and very cheap flavors. Very 
high priced at 90c the pound. 





CODE 2K45 


ssorted Hard Candy Sticks 
Sugared—\% lb.—35c 
(Purchased in a candy store, 
Chicago, II.) 
Sold in Bulk. 
Colors: Good. 
Spinning: Good. 
Remarks: A good eating hard candy 
stick but slightly high priced at 70c 
the pound. 


CODE 2L45 


Peanut Butter Blossoms—1 lb. 
—75c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Package: 

Box: Folding type, brown printed in 
white cellulose wrapper. 

Color: Good. 

Texture: Good. 

Taste: Rancid. 

Remarks: Candy was rancid. Work- 
manship is very good but suggest 
the peanut butter be checked up as 
it does not “stand up”. If a straight 
peanut butter with little salt is used 
it will not turn rancid. 


Good. 


CODE 2M45 
Toffee—I lb.—49c 


(Purchased in a drug store, 
Chicago, III.) 
Cylindrical carton printed in red and 
blue. Pieces wrapped in cellulose. 
Color: Good. 
Texture: Too hard. 





Flavor: Good. 

Remarks: Suggest toffee be cooked a 
trifle lower during the winter 
months, as toffee was almost too 
hard to chew. 


CODE 2N45 


Molasses Kisses—10 oz8.—50c 
(Purchased in a retail candy store, 
Chicago, III.) 
Appearance of Package: Good. Round 
tin can, printed paper band, red and 
green. Kisses wrapped in cellulose. 
Golor: Good. 
Texture: Good. 
Flavor: Fair. 
Remarks: A _ well 
lacked a good molasses flavor. 


made kiss but 


CODE 2045 
Rock Candy—8 ozs.—35c 


(Purchased in a drug store, 
Chicago, III.) 
Appearance of Package: Good. Squar< 
jar, silver printed label in red and 

black screw cap. 

Color: Good. 

Texture: 

Remarks: The finest made rock candy 
that the Clinic has examined in 
years. 


Good. 


CODE 2P45 


Caramel and Nougat Chews- 

1 lb.—60c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Package: 
ing. 

Box: One layer type, orange and 
brown, name in white, tied with 
orange and yellow grass ribbon. 

Appearance of Box on Opening: 

32 pieces, cellulose wrapped. 


Cheap look- 


Good. 
Contents: 


Peach colored Chew: Color: Good. 








SUGAR and your 
POST-WAR PLANNING 











Don’t play 


abilities. 














\ a sugar standpoint. 














Smart business men are looking ahead—planning. Will 
sugar affect your plans? It may. 
£ p 


“Blind man’s buff” 
plans now with your eyes open to future trends and prob- 
A studied expert opinion is at your disposal. 


We will gladly discuss your postwar plans with you—from 
Discussions will be kept in confidence. 


DNS B. W. DYER & COMPANY 


Sugar Economists & Brekers 


120 Wall Street, 








for profits. Make your 





New York 5, N. Y., Phone: WH 4-8800 
Cable: DYEREYD, N. Y. 
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Texture: Good; Flavor: Could not 
identify flavor. 

Chocolate Caramel: Color: Good. 
Texture: Good. Flavor: Could not 
identify. 

Vanilla Caramel and Toffy: Color, 
Texture: Good. Flavor: Could not 
identify. 

Chocolate Caramel and  Toffy: 
Color: Good. Texture: Good. Fla- 
vor: Could not taste any flavor. 

Brown Chew: Color: Good. Texture: 
Good. Flavor: Looked like mo- 
lasses but could not taste any. 

Remarks: Candy is highly priced at 
60c the pound. Quality is of the 
cheapest kind. Suggest flavors be 
checked up as this type of candy 
is not good eating unless good fla- 
vors are used. 


CODE 2045 


Rum and Butter Toffees—lI Ib. 
—no price stated 

Sent in for Analysis No. 4454. 

Appearance of Package: Good. Cellu- 
lose bag, printed in brown and 
white. Pieces wrapped in red paper 
printed in blue. 

Golor: Good. 

Texture: Good. 

Flavor: Too strong. 


Remarks: A well made toffee and 
good eating, but flavor is too strong. 





CODE 2R45 


Assorted Toffees—1 lb.— 
no price stated 
Sent in for Analysis No. 4455. 
Appearance of Package: Good. Cellu- 
lose bag printed in brown and white. 
Pieces wrapped in colored wax 
paper. 
Color: Good. 
Texture: Too hard. 
Flavors: Good. 
Remarks: Toffee entirely too hard and 
tough. Suggest toffee be cooked 
lower to make it good eating. 








- - - FLAVORS - - - 


ESSENTIAL 
OILS 


AROMATIC 
CHEMICALS 





We highly recommend our 
GENERAL LINE OF 
CONFECTIONERS’ 

FLAVORS 


Prices and Samples Upon Request. 





COMPAGNIE DUVAL 
Division of S. B. PENICK & CO. 
50 Church St. 











New York 7, N. Y. 
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GREATER SWEETENING VALUE 


REDUCED SUGAR POINTS 


| Candy is popular because it is sweeter than other foods. 





It is inconceivable that the term "Candy" should be ap- 
plied to a food product that is not characteristically sweet. 
Maintain the sweetness value of candies and retain the 
valuable sales-provoking taste and flavor qualities. 


This can be done despite reduced sugar allotments by re- | 
placing sugar pound for pound with NULOMOLINE, the 
standardized invert sugar. 50°/, of the sugars present in 
Nulomoline is levulose. Levulose is a super-sweet sugar— 
much sweeter than other sugars. Authorities have rated 
levulose approximately 75°/, greater in sweetness than 
granulated cane or beet sugar. 

















For 30 years Nulomoline has been used in caramels, creams, 
fudge, nougat, hard candies, jellies and marshmallow to 
keep candies fresh until consumed. Under existing condi- 
tions enlarged amounts of Nulomoline are used in many 
candies to stretch the sugar supply. Send us a 500-pound 
sugar check and we shall promptly ship one barrel, approxi- 
mately 650 pounds, of Nulomoline. 








THE NULOMOLINE COMPANY 
Manufacturers of Nulomoline 
STANDARDIZED INVERT SUGAR and SYRUPS 
120 WALL STREET, NEW YORK 5, N. Y. 


330 East Water St., Chicago !!, Ill. 751 Terminal St., Los Angeles 2!, Calif. 
NULOMOLINE LIMITED: 1410 Stanley St., Montreal 2, Canada 
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45. For a really fine 
oS) Raspberry flavor try our 


CONCENTRATED IMITATION 


RASPBERRY 


FOR HARD CANDY 


$8.00 Gall. 


Use 11/2 oz. to 100 Ib. 
batch candy 


Samples on Request S 


PR.DREYER INC 











Sie bbons 


WM >L) WO Siw 








RC. Tart Co 


119 WEST [9thST., NEW YORK,NY. 
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FROM YOUR 
COLORING JOB 


These days when the color—the appearance —the 
eye appeal of the candies you produce is so important 
to get sales and to keep them, it’s more essential than 
ever to use Peacock Brand Certified Food Colors for 
the extra brilliance, uniformity and purity they give you. 


For over 25 years Stange has been the leader in 
producing colorings for the candy industry. The name 


Stange means uniformity and purity—and Peacock 
Brand means greater protection because each batch 
is “Certified” by the U. S. Government to be pure 
for human consumption. 


Get the extra advantages that Peacock Brand Cer- 





P eacock 


you need. 


tified Food Colors give you. Get them from your 
nearby jobber or supply house. Or write us on 
a any color problem you may have—the Stange 
research staff will gladly give you all the help 





WM. J. 


2539 W. MONROE ST. e 


STANGE 


CHICAGO 12, ILL. 





CODE 2845 


Chocolate Taffy—2 ozs.—5c 
(Purchased in a cigar store, 
Chicago, Ill.) 
Appearance of Package: Good: 10 
squares, each wrapped in wax paper 
set in a printed boat, overall wrap 

ver of cellulose. 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: A good looking and large 
package for a 5c seller. Suggest 
formula be checked as pieces had 
a slight burnt taste. 


CODE 2T45 
Assorted Caramels—l1 lb.—49c 
(Purchased in a department store, 

Chicago, III.) 

Sold in Bulk: Plain folding box, no 
printing on it. Wax paper wrapper. 

Colors: Good. 

Texture: Good 

Flavors: Fair. 

Remarks: Flavors need checking up 
as most pieces lacked a good flavor. 
Suggest the flavor in the red cara- 
mel be discontinued. 


CODE 2U45 
Assorted Toffees—6 ozs.—25¢ 


(Purchased in a department store, 
Chicago, Il.) 
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Appearance of Package: Good. Fold- 
ing cut out box, printed in red and 
grey. Inside wax wrapper, outside 
printed colored paper wrapper and 
cellulose wrapper. 

Color: Good. 

Texture: Very hard. 

Flavors: Fair. 

Remarks: Some of the flavors are not 
up to standard. Suggest toffee be 
cooked a trifle softer during the win- 
ter months, as sample was very hard 
to eat. 


CODE 2V45 
Vitamin Caramels—lI 1b.—89c 


(Purchased in a department store, 
Chicago, III.) 

Appearance of Package: Fair. One 
layer box printed brown and _ buff, 
cellulose wrappers used on caramels. 

Color: Good. 

Texture: Tough. 

Taste: Fair. 

Remarks: Not a good eating caramel. 
Caramels had a 
milk taste. Caramels very 
priced at 89c the Ib. 


cheap condensed 
highly 


CODE 2W45 


Rum Butter Chews—3 ozs.—25c 
(Purchased in a cigar store, 
Chicago, Il.) 


Appearance of Package: Good. Christ 
mas folding box in red brick Santa 
Claus and sleigh. Piece is made in 
a kiss form, wax paper wrappers. 

Color: Good. 

Texture: Too tough. 

Flavor: Poor. 

Remarks: Highly priced at 25c for 3 
ozs. Very cheaply made piece and 
very poor rum flavor. 


CODE 2X45 
Fruit Ice Sticks—12 ozs.—60c 
(Purchased in a drug store, 
Chicago, III.) 
Appearance of Package: Good. Sticks 
wrapped in cellulose. 
Box: Two piece upright, printed pink, 


red, orange and blue. Cow girls and 
cowboys printed in colors. 


Colors: Good. 

Gloss: Good. 

Stripes: Good 

Flavor: Could not identify flavor. 

Remarks: A very well made. stick. 
very fine workmanship, stripes and 
spinning out well done. Ginger Ale 
was printed on the box but we could 


not identify flavor. Candy had a 
disagreeable taste. 
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The Finest Jelly Candies 


They're tender, brilliantly clear, never gummy, carry more 
flavor, stay fresh longer. They're ideal for “bulk packing” and 
equally at home in the finest fancy packs. 

Give anyone a piece of Exchange Pectin Jelly Candy and 
he always wants more. When your salesman samples it to 
consumers in a store, the retailer buys. Exchange Citrus Pec- 
tin Candy, made cast or slab, sets and is ready for “sanding” 
in a few hours. Cuts production cost. Packs easily in bulk. 

With Exchange perfected formulas, you can be sure of a 


good batch every time and good profits. 











CITRUS PECTIN 





CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department: Ontario, California 
189 W. Madison Street, Chicago 2 * 99 Hudson Street, New York 13 
Copyright, 1945, California Fruit Growers Exchange, Products Dept. 














| It Will Save YOU Money to 
Contact ME Before Purchasing 


Any Type of Egg Products 


FROZEN—DRIED—SHELL 
WHOLE EGGS—45 SOLID PLAIN YOLK—NOODLE YOLK 
SUGAR YOLK—WHITES—DRIED YOLK—ALBUMEN 





I can furnish any type of inspection you desire. 
*U. S. Veterinary Corps, *A, M. A., *Government Resident. 


Write Today for Prices and Information 


H. E. EDSON 


110 N. FRANKLIN ST. 
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“you can have 
ONE, gramma“ 


... as polite as he must be, little Jerry 
is truly reluctant to give up more than 
one of his treasured sweets. Good? ... 
Just ask him! ... And so, too, ask any 
of the highly satisfied users of 


FLORASYNTH 


Imitation Concentrated Candy Flavors 
in more than 


32 DELICIOUS FLAVORS 


; NAN PAAR IIA ADSI 

You will find them 

7 : For 

just what Jerry likes “favored flavor” 

STRAWBERRY 
RASPBERRY 


) 
2 
y 
2 
WALNUT ) 
2 
J 
2 
: * 





... what manufac- 


turers have proved 


CHERRY 
GRAPE 
ANISE 


Yury uy eo Wy ea Wy 


to themselves... 
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LABORATORIES, ING. 


CHICAGO G - NEW YORK GI - LOS ANGELES 27 


DALLAS 1 + DETROIT 2 + MEMPHIS 1 + MINNEAPOLIS 2 
NEW ORLEANS 13 + ST. LOUIS 2 + SAN FRANCISCO 3 + SEATTLE 4 


Florasynth Lobs. (Canada) Ltd. — Montreal © Torente * Vancouver © Winnipeg 
Florasynth Loborotories de Mexico $. A. — Mexico City 
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CONFECTIONER’S BRIEFS 


Pvt. Ist Class, A. J. Imbilli, Jr., Killed 


Andrew J. Imbilli, Jr., Pvt. lst Class, son of Mr. 
A. J. Imbilli, Sr., of the Colonial Candysmiths, Inc., 
died of wounds received in the Battle of France. 
Word of his death was received by his parents on 
November 28th, 1944. 

Private Imbilli, at 20 years of age, was a veteran 
of the battle of the Anzio beachhead and was part 
of the 5th Division during the Italian battle. He 
was later sent to France to join the 7th Infantry 
Division where he was fatally wounded. He had 
been in the Army for two years. Mr. Imbilli, Sr., 
has another son working at the Brooklyn Navy 
Yard and a third son about to enter service. 





Mr. George H. Williamson, president, William- 
son Candy Co., Chicago, has been selected to serve 
a two-year term on the board of directors of the 
Chicago Association of Commerce. Mr. Williamson 
is also serving as first vice president of the Salva- 
tion Army Association of Chicago. ... Mr. William 
E. Brock, Jr., president., Brock Candy Co., Chatta- 
nooga, Tenn., has been elected president of the 
Chattanooga Manufacturers’ Association. ... Mr. 
Harold H. Hoben, assistant general manager, Mars, 
Inc., Chicago, has been appointed to serve on the 
Council on Candy of the N. C. A... . The board of 
directors of Curtiss Candy Company has declared 
a dividend of 30 cents a share on the common capi- 
tal stock. 


The Hollywood Candy Co., Centralia, Ill. re- 
cently filed a petition for investigation and suspen- 
sion of candy freight rates from Centralia to points 
in Central Freight Association territory. The com- 
pany contends that the rates filed by the motor 
carriers unduly and unjustly discriminate against 
them because of location. Hollywood's candies are 
sold on a delivered basis in competition with Chi- 
cago shippers. 


Mr. Harold E. May has acquired the retail manu- 
facturing confectionery at Mackinac Island, Michi- 
gan, formerly conducted by Mr. C. Gould Murdick 
and widely known as the home of “Murdick’s 
Famous Fudge.” Mr. May will open for the sum- 
mer season about June Ist. Mr. Murdick has re- 
tired from business on account of health and is 
wintering in Florida. 


Mr. William M. Evans, chairman of the board of 
Rockwood & Co., Brooklyn, N. Y., passed away in 
December. Mr. Evans was associated with Rock- 
wood & Co. for 34 years. He was president of the 
firm from 1923 until 1933, at which time he became 
chairman of the board. He was also a director of 
the Gobelin Co., Inc., Cambridge, Mass., a subsi- 
diary of Rockwood & Co. 


® Mr. George Alexander, associated with Schwefer’s 
Bakery, Chicago, for the past six years in the candy 
department, passed away in January. 
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is better than none! 


Uncle Sam’s requests for Apple Pectin must be met 
| Py 


NUTRL-JEL é 
for 4 ): 
the balance of our output we divide among our 


Powdered Pectin 
jellies, 
and we appfeciate your patience and 


Witty, 


Vio Willi ny 


ile) diate Mm Telur: 


preserves 
customers .. . 
we hopesthat before anothe 


forbearance .. . 
apple crop is ripe on the trees we can again offer you 


CONFECTO-JEL 
A powdered Pectin 
product for making ‘ 
the other half of the Speas Apple. 


better Jellied Candies 
PLANTS IN APPLE REGIONS FROM THE ATLANTIC TO THE PACIFIC 
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APPLE VINEGAR 
and other Apple 
Products 
Offices Kansas City, Missouri > 











Chocolate Coatings With Flavor And Smoothness 
For The Finest Post-War Candies 


QUALITY 
CHOCOLATE 


COATINGS 





Merckens Chocolate Co. Inc. Buffalo 1, N. Y 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND 
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IMITATION 


Something to chirp about! .. . 


Just the thing for those festive occasions . . 
flavored candy. 





EGGNOG FLAVOR 


. an EGGNOG 


Sure to be a hit for your Holiday Specials! 


We'll send you samples for trial runs now. 











POLAK & SCHWARZ, INC. 


667 WASHINGTON STREET. 


du Pont Publishes Merchandising Booklet 

Six basic fundamentals of merchandising considered 
important for post-war packaging planning are featured 
in a new 24-page booklet recently published. 

These fundamentals are illustrated by twenty-two pack- 
age suggestions appropriate for a variety of products 
varying from wafile flour to screw drivers. 

The booklet entitled “Idea Corner” was published by 
the Cellophane Division, E. I. du Pont de Nemours & 
Co., Inc., Wilmington 98, Delaware. Copies will be fur- 
nished on request. 


Television on Schutter Program 

Sunday, January 7, was a memorable day in the his- 
tory of television programming. For that was the day 
when Frank Fay made his debut over DuMont television 
station WABD as star of the Schutter Candy Company 
program, “Fun with Fay.” The program, advertising 
Old Nick and Bit-O-Honey candy bars, was started with 
little more than a carefully planned commercial, a gen- 
eral setting, the support of the delightful comedienne. 
Betty Kean, and Frank Fay’s sparkling wit. 
@® The Leaf Gum Company, through Bozell and 
Jacobs, Inc., Chicago, will launch a new series of 
weekly quarter-hour programs over 79 NBC sta- 
tions Saturday, January 20, from 5:45 to 6:00 p.m.., 
EWT. Product advertised will be Leaf Chewing 
Gum. 
@ “The Voice of the Dairy Farmer,” (Sundays, 
1:00 to 1:15 p.m., EWT) sponsored by the Ameri- 
can Dairy Association, has been renewed on NBC 
for 13 weeks, effective January 28. Campbell- 
Mithun, Inc., is the agency. 
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-NEW enn 14 


Dr. L. H. James, B. Sc., Ph. D., is opening a 
consulting office and laboratory in industrial micro- 
biology at 189 West Madison Street, Chicago. Dr. 
James has had varied experi- 
ence in the microbiology of 
sugars and related products 
either by participation or as 
research director, including 
yeast fermentation in fondant, 
bacteria, yeast and mold con- 
tamination of white and brown 
sugars, yeast fermentation of 
Barbados molasses, and others. 
Dr. James has had experience 
with the Food and Drug Ad- 
ministration, the Federal Trade 
Commission, and the U. S. 
Patent Office as well as re- 
search work at the University 
of Maryland. 





Dr. L. H. James 


Ingenuity Helps Ease Short Sugar Supply 


American ingenuity shows itself when shortages exist- 
ingenuity in both manufacturing and using substitutes. 
The shortage of sugar and corn syrup has created no 
exception—the manufacture and use of substitute sweet- 
eners have been developed. Many ingenious substitute- 
sweeteners such as General Foods Corporation’s Wheat 
Grain Syrup and Waverly Sugar Company’s Maltose 
Syrup are temporarily sold out. However, other sup- 
pliers of substitute sweeteners still have supplies for use 
by the ingenious baker. confectioner, bottle and_ ice 
cream manufacturer, according to B. W. Dyer Company. 
Sugar Economists & Brokers. 
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a refiners’ will! 
give long efficient service if properly maintained. The 
grinding surfaces of these machines lose some effi- 
ciency Over the years but that efficiency can be 
restored through reconditioning. They can be made 

to produce again like new. 


By entrusting the reconditioning of your refiners to 

our Service Department, you will be assured of the 
workmanship and skill of the same men who built 
your Lehmann machines. You will obtain as much as 

30% better grinding results at a cost that will quickly 
liquidate itself. 


J. M. LEHMANN COMPANY, INC. 


WRITE FOR OUR FACTORY 
RECONDITIONING PLAN 





THE STANDARD FOR QUALITY 
IN MACHINERY 





MAIN OFFICE and FACTORY Cretlewrst Uo 





You .can count on 


UNIFORM results 


when you use 
Monsanto flavoring materials 


Take equal amounts of a Monsanto synthetic flavoring mate- 
rial, blend them into two equal quantities of one of your 
recipes and you will get products identical in flavor . 
identical in aroma. 

Monsanto flavoring materials are so carefully made of 
uniformly high quality ingredients that every ounce of any 
one of them has the same flavoring strength. Strict labora- 
tory control of every step in the manufacture of Monsanto 
products jealously guards this uniformity. 


If you want to try these materials...and prove their 
quality in your own laboratory ...we shall be pleased to 
send you samples. For data, samples and prices, contact the 
nearest Monsanto office or write to MONSANTO CHEMICAL 
Company, Organic Chemicals Division, 1700 South Second 
Street, St. Louis 4, Missouri. District Offices: New York, Chicago, 
Boston, Detroit, Charlotte, Birmingham, Los Angeles, San Francisco, Seattle, 
Montreal, Toronto. 
















MONSANTO 
ETHAVAN 









VANILLIN 
MONSANTO 











\G 
MONSANTO 









COUMARIN MONSANTO 

A flavor and odor 
principle used separ- 
ately or with vanillin. 


METHYL SALICYLATE 
(U.S.P.) — Synthetic oil 
of wintergreen for fla- 
voring foodstuffs and 
beverages. 





CHEMICALS 


SERVING INDUSTRY... WHICH SERVES MANKIND 















ETHAVAN (Ethyl Vaniltin) 
— Aromatic flavoring 
similar to vanillin but 
not identical. Flavoring 
strength about three 
times that of vanillin. 





ware MONSANTO 

U.S.P.)—Synthetic va- 
Wile flavoring for food- 
stuffs and beverages. 
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Play Dale 
with 


KRAFT 
MILK PRODUCTS 
for Confectioners 


DRIED BUTTERMILK 
from Sweet Cream 


NONFAT 
DRY MILK SOLIDS 


® Dependable Products 
@ Uniform Quality 
@ Prompt Delivery 


Call or write your nearest Kraft office. 


Industrial Food Products 


KRAFT CHEESE COMPANY 
General Offices: 
500 Peshtigo Court, Chicago go, Illinois 


New York « San Francisco « Atlanta « Minneapolis, Minn. 


Denison, Texas « Branches in principal cities 
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SUPPLY TRADE NEWS 





Joseph Kohnstamm, Dies 


Mr. Joseph Kohnstamm, who until his retirement in 
1936 had been a member of the firm of H. Kohnstamm 
& Co. Inc., since 1880, died after a lingering illness on 
January 18, 1945. When the company incorporated in 
1922, Mr. Kohnstamm was elected Vice-president and 
Treasurer, which office he held at the time of his retire- 
ment. He was born in Brooklyn, N. Y. in the year 1860 
and attended Polytechnic Institute there. Later he entered 
the business which bears the family name, joining his 
brother E. G. Kohnstamm, former President of H. 
Kohnstamm & Co. Inc., since deceased, and his cousins 
Emil V. Kohnstamm, Emanuel H. Kohnstamm, and Max 
V. Kohnstamm, in conducting and expanding a local 
firm into a national organization. 


Affectionately known by his many friends and _ busi- 
ness associates as “J.K.”, Mr. Kohnstamm was admired 
for his scholarly viewpoint, respected for his high ideals. 
democratic nature, and charitable outlook on life. He 
had the happy faculty of making friends easily and hold- 
ing that friendship throughout his life. Many sought his 
sagacious advice which was freely given along with an 
ever-helping hand to those in need. 


Mr. Kohnstamm was a firm advocate of scientific re- 
search and laboratory control as applied to industry and 
was responsible for many refinements and improvements 
in the production of food colors and flavors. Under the 
direction of his associates and himself the company pio- 
neered the cause of purity in food colors which resulted 
in color certification by the Government. His insistence 
on perfection in the production of food colors and flavors 
did much to establish the high regard in which not only 
he himself, but his company is held by the industry. He 
will be remembered for his accomplishments as an in- 
dustrial leader in the business world and by his friends 
as one who tried always to make life’s burdens a little 
easier for others to bear. 


James H. Ewing Joins Penick 


S. B. Penick & Company, botani- 
cal drugs and fine chemicals, has 
announced that Mr. James H. 
Ewing is joining its staff as of 
January Ist. Mr. Ewing has been 
connected for many years in an 
Executive Capacity with the Pur- 
chasing Department of the Calco 
Chemical Division of American 
Cynamid Company, and brings to 
his new duties with the Penick 
firm years of valuable experience 
in chemical work. 





@ Election of Roland P. Soule as vice-president of Amer- 
ican Machine & Foundry Company, in charge of research 
and development, was announced by Morehead Patterson. 
chairman of the board. 


@ Mr. W. S. O’Connor has been appointed District Sales 
Manager for the New York Office of the United States 
Gauge, Company, Sellersville, Pa. The office is located 
in the Woolworth Building, 233 Broadway. 
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Pioneers in Egg Dehydration, we offer the Confectionery 








Trade first quality Albumen in the following forms: 


FROZEN WHITE « FLAKE ALBUMEN « POWDERED ALBUMEN 
SPRAY ALBUMEN «© also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG P RODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america ) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: witCcHITA FALLS CHICKASHA McKENZIE NASHVILLE 


Texas Oklahoma Tennessee Tennessee 
emai a 
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Build a Greater New 
Consumer Market With 
FUNSTEN PECANS 


Adding satisfied customers now 
means multiplying sales later. That 
is why so many candy manufacturers 
with an eye towards future oppor- 
tunities, are increasing their use of 
FUNSTEN PECANS today. 


No doubt about it sweet, rich, full-flavored 
FUNSTEN PECANS add to confection enjoyment 

to customer satisfaction. You'll appreciate too, their 
easy-to-use features 


FUNSTEN PECANS are available in seventeen grad- 
ed sizes of halves and pieces —a correct size for 
every confection requirement. Other advantages 
are; uniform quality, low moisture content, fewer 
siftings or shrivels. This high percentage of usable 
stock results in decided savings — reduces sorting 
and inspection costs 


VITAMINS: Funsten Pecans are good source of 
Vitamin A and B!. Also iron. 


R.E.Funsten Co. 


1515 DELMAR BLVD. 
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ST. LOUIS, MO. 


Ospenson Joins MM&R 


An announcement was made recently by Magnus, 
Mabee & Reynard, Inc., essential oil house, that Mr. 
Arthur M. Ospenson has joined 
their greater New York sales 
staff. 

Mr. Ospenson has had a long 
and varied selling experience in 
the industries serviced by MM&R. 
He has been connected previously 
with a perfume manufacturing 
firm in New York City and then 
with the Mohegan Co., of New 
England, after which he was asso- 
ciated with a printing firm spe- 
cializing in work for the drug, 
pharmaceutical and allied trades. 
Mr. Ospenson’s fundamental knowl- 
»dge of the trade, plus his pleasing 
personality, will assure him of success in his new con- 
nection according to officials of M M & R. 





A, M. Ospenson 


Peanuts Set Aside for Military Use 


Orders requiring shellers to set aside for military use 
50 per cent of their remaining stocks and subsequent 
purchases of 1944-crop Spanish-type peanuts and 30 per 
cent of Runner-type peanuts have been issued by the 
War Food Administration. These supplies are required 
for the manufacture of salted peanuts and peanut butter, 
and in the peanut component of Army-type C rations. 
The quantities to be set aside plus the volume already 
designated for military use is the equivalent of about 25 
per cent of the 1944 Spanish crop and 20 per cent of the 
Kunner crop. About 45 per cent of the Virginia crop 
has already been earmarked for military use. 

The setting aside of Spanish peanuts is expected to 
yield more than 80,000,000 pounds of shelled goods, and 
of Runner peanuts more than 40,000,000 pounds. In 
carrying out the set-aside orders, wires have been sent 
to 120 shellers in the Virginia-North Carolina area, the 
Southeast and Southwest to set aside 50 per cent of their 
January 1 stocks of No. 1 shelled Spanish peanuts and 
25 per cent of No. 1 shelled runners; also to set aside 
550 pounds of No. 1 shelled Spanish for each ton of 
farmers’ stock on hand or purchased after January 1, 
and 350 pounds of shelled Runners for each ton of 
farmers’ stock on hand or purchased after January. ‘The 
set-aside is an amendment of War Food Order 100 which 
was issued on May 9, 1944, for the purpose of assuring 
adequate military and civilian supplies of peanuts and 
other oilseed crops. The effective date of the amendment 
was January 1, 1945. 


® Corn Products Refining Company has announced the 
election of two vice presidents: Mr. Howard G. Wascher 
and Mr. John L. Buckner. Mr. Wascher has been asso- 
ciated with the company for 37 years while Mr. Buckner’s 
association is four years less. Mr. Buckner will handle 
manufacturing operations and personnel: 


@ Mr. Fred J. Beyer of P. R. Dreyer Inc., prominent 
New York Essential Oil and Aromatic Chemical firm, 
has been elected executive vice president. Mr. Beyer 
has recovered from his recent illness and has assumed 
his new duties. 
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Fritzsche Executive Receives High Honor 


Recently named a member of the Knights of Malta. 
William A. R. Welcke, vice president and treasurer of 
Fritzsche Brothers, Inc.. New York 
essential oil house, has had con- 
ferred upon him one of the high- 
st distinctions attained by a Cath- 
olic layman in this country. This 
Order, which was founded during 
the Crusades, was the Red Cross 
of its day and devoted itself pri- 
marily to care for the sick and 
wounded. Since its founding it 

; has conferred membership only 
Wm. A. R. Welcke upon those outstanding in charit- 
able work whose time, effort and money have been gener- 
ously given to the unfortunate. 





Central Soya Elects President 


The Board of Directors of Central Soya Company. 
Inc., elected R. H. Fletcher president of the company at 
its regular meeting following the annual stockholders 
meeting on November 29th. 

No other change in the personnel of the officers or 


Left: Mr, D. W. 
McMillen, chair- 
man of the Board 
of Directors of 
Central Soya 
Company. Right: 
Mr. R. H. Fletcher. 
newly elected 
president of the 
company. 





directors of the company was made. The election of 
Mr. Fletcher as president follows a plan Mr. McMillen 
has had in mind for some time. In his new position. 
Mr. Fletcher will be responsible for the administrative 
and operating problems of the company. Mr. McMillen 
will continue to serve as Chairman of the Board and will 
continue as the chief executive of the company. He 
will devote his entire time to company policies, post war 
planning and further development and expansion of the 
business. 

Mr. Fletcher has been assistant to Mr. McMillen since 
March of 1943. He has been a member of the Board 
of Directors since November of 1943. Prior to coming 
with Central Soya Company, he was a member of the 
legal department of the Ohio Oil company at Findlay. 
Ohio, for fourteen years, where he had charge of all 
legal matters pertaining to marketing and refining and 
labor relations. 


Greer Gets Second "E” Star 


Climaxing the successful completion of a special 
“crash” Navy program, the J. W. Greer Company of 
Cambridge, Mass. has been awarded a second star for 
its Army-Navy “E” Pennant, according to word received 
from Admiral C. C. Bloch, U.S.N. (Ret.) Chairman of the 
Navy Board for Production Awards. ‘This award was the 
third to be received in less than a year and a half. 
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Your Candy’s Quality... 


is safeguarded by the quality of its ingredients. 
[he great P & F plant at Cedar Rapids, lowa 
is a guarantee of high standards in 


Penford Corn Syrup 
Douglas Molding Starch 
Confectioner’s “C” Starch 


P & F has done everything possible to main- 
tain their quality standards under the heaviest 
stress of war-time manufacturing. 


Buy “More ‘Bonds 
Speed Their “Return 


CHOCOLATE COATINGS 


HOOTON CHOCOLATE COMPANY 
NEWARK, NEW JERSEY EST, 1897 
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FORTAROMS 


Fortified fruit bases retaining the full 
fresh flavor of the natural fruit. 


Use 2 ozs. per 100 Ibs. in hard candy, 


\/,0z. in cream center. 


LE ld ; 
Schimmel & Co.. Ine. 
Flavors and basic flavoring materials for the 
confectionery, food, and allied industries. 
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QUALITY PRODUCTS 





- ROSS &-ROWE INC. 


ORK N.Y. _ CHICAGO,ILL. a: 











Shortly before receipt of this award, the Greer Company 
had undertaken to design and produce a quantity of 
experimental electronic units for use in the Pacific. The 
need for this new unit, however, required that it be com- 
pleted within two weeks. 

Scores of engineering drawings had to be prepared. 
Materials had to be procured and patterns and castings 
had to be made before assembly could start. Neverthe- 
less, the units were completed according to schedule and 
delivered in time for a fleet of huge Navy transport 
planes to carry them directly to the Pacific theatre of 
operations. Because the Navy questioned whether they 
could be built in the allotted time, a substitute order for 
hand operated units was placed with one of the largest 
electrical manufacturing companies in the country. ‘The 
Greer units not only went out on*time. They were 
finished well ahead of the substitute units. 


MM&R Cocktail Party Precedes AMCC Dinner 


The Testimonial Dinner tendered by the Association of 
Manufacturers of Confectionery and Chocolate in honor 
of Henry Heide. Inc., on the occasion of their 75th 





Snapped at the MM&R party in a mood of conviviality—Left to 
Right: Bill Fischer (Sales Mgr. of MM&R), William F. Heide. Percy 
C. Magnus, and Henry Heide, Jr. 


Anniversary, was preceded by a cocktail party for all 
the guests, given by Magnus, Mabee & Reynard, Inc. The 
party and dinner took place on December 13th at the 
Hotel Pennsylvania in New York City. The guests of 
honor at the MM&R cocktail party were the four sons 
of the founder of the House of Heide—William F., Her- 
man L., Julius A. and Henry Heide, Jr. The six-foot 
portraits of the Heide brothers which decorated the cock- 
tail lounge were later presented to them as a gift of MM&R. 


Appeals to O.P.A. Suggested 


Those inventories (sugar or ration evidences) frozen 
by Amendment No. 3 to the Second Revised Ration 
Order No. 3 may have caused certain individuals undue 
hardships. If an industrial or institutional user can 
demonstrate undue hardship because of this action by 
O.P.A., complete details to O.P.A. on form R-315 is 
suggested. Naturally many instances of hardships cannot 
be corrected. However, other instances of hardship 
might be corrected, in the opinion of B. W. Dyer & 
Company, Sugar Economists & Brokers. If an appeal is 
made, a duplicate copy of O.P.A. form R-315 should 
be sent to Washington. The original application is sent 
to District or Regional offices. Even if individual relief 
is not granted, Dyer & Company believes O.P.A. wants 
to know legitimate undue hardships. By pointing out 
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such hardships to O.P.A., at least serious consideration 
will be given typical hardships in future regulations deal- 
ing with the frozen inventory. 


Fight Infantile Paralysis 

Mr. L. O. Duncklee, treasurer of the Frank G. 
Shattuck Co., was the chairman of the Confection- 
ery, Chocolate and Chewing Gum Industry Divi- 
sion participating in the 1945 
annual Fund-Raising Appeal 
of the National Foundation 
for Infantile Paraylsis con- 
ducted January 14-31, 1945. 

Mr. R. Emerson Swart, 
president of Huyler’s Inc., 
Long Island City: Mr. H. 
Russell Burbank, executive 
vice president of Rockwood 
& Co., Brooklyn; and Mr. 
William C. Kimberly, secre- 
tary and freasurer of the As- 
sociation of Manufacturers of 
Confectionery and Chocolate 
served with Mr. Duncklee. 
@ Potomac Paper Box Co. 
has purchased 430 feet of 
vacant frontage at 3525 W 
Potomac Ave., Chicago, from 
the Shotwell Manufacturing Co., as the site for a 
postwar plant. 


INFANTILE 
PARALYSIS 


Hart Joins Gum Products Companies 

Wellington M. Cramer, Jr., president of Gum Products, 
Inc., of Boston, has announced the appointment of 
Herman K. Hart as assistant treasurer of Gum Products, 
Inc., and its subsidiaries, Two Star Confectionery Co.., 
Coughlin Bros. Co., Inc., and Remare Laboratories. Mr. 
Hart, a resident of Buffalo, N. Y.. is also head of Hart 


Gum Co., of Boston. 


® “Flavor Pointer, Vol. 2, No. 1,” issued by Mag- 
nus, Mabee & Reynard, Inc., contains important 
up-to-the minute news of the flavor and candy 
industry. 


® Dr. E. Whitman Rice has recently retired from 
the National Sugar Refining Co. but will continue 
to represent National on research projects outside 
the company. 





if ERES ONE DRUny 


Cant Bear 


Let Your Product Lead the Parade 
with Snow White Brand Milk Solids. 
For top quality in your finished products, use 
Snow White Brand Non Fat Dry Milk Solids. Dry 
Whole Milk Solids, or Sweetened Skim Condensed, which 
ever is best suited for your manufacturing needs 

Authorized Receivers Setaside powder—available to Govern 
ment Agencies and to those with War Food contracts re 
quiring milk, 














SIMMONS DAIRY PRODUCTS LTD. 
Phone MAin 0461 
1 W. Front St. Cincinnati 2, O. 








4 ? 
SNOW WHITE Dry AN/14 


for February, 1945 


From one of hundreds of 


—_—_ letters of appreciation. 


BY CONFECTIONERS 
EVERYWHERE 


"Since 1901" * 


Reg. U.S. Pat. Off. 


Imitation Vanilla Flavor 


6 VARICK STREET 


a 


NEW YORK 13, N.Y. 








CEREALS in CANDY 


Increase its 


““FOOD VALUE”’ 


POPPED 
WHEAT 


Wheat Flakes 
RI-KO 


Cocoanut Substitutes 


Popcorn Manufacturers Are Invited 
to Try Our Popped Wheat 


Write Today For Samples & Prices 


VAN BRODE 
MILLING CO. 


CLINTON 





Corn Flakes 
* Bran Flakes 
Crisp Rice 


POPPED 
RICE 


* 


MASSACHUSETTS 
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SHORT CUTS 


manufacturing 


itiayWinrs Give Pans and Trays 
Better Cleaning---Quicker! 








confectioners 





F ROM the standpoint 
of time, OAKITE 
COMPOSITION No. 63 
can set a hard-to-beat 
standard for removing 
chocolate syrup, icing or 
other deposits from your 
pans and trays. This 
fast-working Oakite de- 
tergent makes quick 
work of putting your 
equipment in spick and 


unusual wetting-out, 
lime-solubilizing and 
free-rinsing properties 
particularly recommend 
OAKITE COMPOSI- 
TION No. 63. PLUS 
the important added ad- 
vantage that laborious 
scrubbing or scraping is 
eliminated! Write for 
full details . FREE 
on request. 


span condition—in a 
fraction of the time 
formerly required. 


OAKITE PRODUCTS, INC 
36C Thames Street, New York 6, N. ¥ 
Technical Service Representatives in Principal 
Cities of the United States and Canada 


OAKITE 


Specialized 


HIS Oakite “helper” 

speedily, thorough- 
ly and safely removes 
such accumulations 
whether the pans and 
trays are made of wood, 
fibre, galvanized iron, 
steel or aluminum. Its 


CLEANING 





JOHN T. BOND & ASSOCIATES 


7 
CONFECTIONERY BROKERS 
OF THE PACIFIC COAST 
* 


637 South Wilton Place Los Angeles 5, California 


Resident Men Located in Washington, Oregon and 
Northern California 








POST-WAR PLANNING 


“This is to announce that a technicolor motion picture 
has been made of the operations of our two companies, the 
Champion Pecan Machine Company and Co-operative Pecan 
Sales Company, Inc. This picture is now available to be 
shown to anyone upon request. It is an educational picture 
and is going to help develop the pecan industry very rapidly 
from now on. This is part of our post-war program to give 
the returning soldiers a chance to own a small business of 
their own in the operation of Champion Pecan Equipment.” 


CHAMPION PECAN MACHINE CO. 


CO-OPERATIVE PECAN SALES CO.., Inc. 
401 AUGUSTA ST. SAN ANTONIO, TEXAS 
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Increased Production of Cocoa Beans 

At a meeting of the Board of Managers of the New 
York Cocoa Exchange, Inc., held on Monday, January 8, 
1945, it was unanimously voted to instruct the Special 
Committee of the Exchange, consisting of I. Witkin, J. 
L. Clevenger, Jr.. G. Hintz, W. J. Kibbe, W. E. Leydet 
and T. J. Mahoney, to inquire into and study ways and 
means of encouraging production of Cocoa beans in new 
areas of the world, and to increase production in areas 
already growing Cocoa, especially in the Western Hemi- 
sphere, and to empower the Committee to take steps 
necessary to carry out the purposes of this resolution. 


Peanut Council Plans Publicity Program 

The Board of Directors of the National Peanut Council 
met in Washington in mid-January to lay plans for the 
coming year. The program adopted involves an expen- 
diture of $90,000 to improve peanut products and pub- 
licize the industry in all its forms. 

An extensive agricultural and product research pro- 
gram is already being conducted at 14 southern agricul- 
tural experiment stations. This year’s appropriation of 
$35,000 will provide for continuing this work and ex- 
panding it to include a new project on the production 
of stable peanut butter aimed at improving its quality 
and consumer acceptance. The study which aims to find 
ways of extending the shelf life of peanut products and 
covering agricultural and nutrition problems will be 
continued, 


Hindle Announces Standard Synthetics’ Plan 


Mr. John Leslie Hindle. Presi- 
dent of Standard Synthetics, Inc.. 
New York essential oil house, has 
ambitious plans for the company 
which include closer business co- 
operation between the New York 
and London offices, expansion of 
exports and imports to build up 
still more their worldwide busi- 
ness in Essential Oils and Aro- 
matics, and further extension of 
the manufacturing plant in the 
United States. 

Photo by 


Bachrech 





Bishop & Company, Inc., Los Angeles, California 
manufacturers of candy bars, have appointed the 
Franklin Bruck Advertising Corp., to handle their 
advertising. 


Into a Second Century with Proctor & Gamble 


This is a success story of two men who worked hard 
and built a great industry. 

Chemistry is credited with improving detergants and 
leading to development of food products—hydrogenated 
shortening. Research has indeed been successful and 
this great company has been enabled to pass to the 
public, better products. Many industrial firms could 
follow the dictum of Mr. James Gamble. “When you 
cannot make pure goods and full weight. go to some- 
thing else that is honest, even if it is breaking stone.” 

A chronology of the company from 1819 to 1943 makes 
impressive reading. 

This is a beautifully printed volume—many prints 
and illustrations make it a collector’s item of value. 
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Advantages of Liquid Sugar Use 
(Continued from Page 23) 


passed through carbon which not only removes all ex- 
traneous solid substances but plays an important part 
also in the actual refining process—the crystal-clear 
syrups remain in a closed system from the moment of 
their ultimate refinement until delivered to the point of 
use in the Candy Factory, thus removing any possible 
chance of contamination by outside dirt of any kind 
whatever. The Liquid Sugars are pumped into specially 
designed tank-trucks and tank-cars at the Refinery. thence 
into the user's own storage tanks from which they are 
metered, without weighing, through pipes direct to any 
part of the factory where they may be required. Thus, 
from Refinery to Cooker the Liquid Sugars never see the 
light of day and are never exposed to the air, while the 
speed and cleanliness of delivery of correct amounts 
of the raw material to any desired spot in the factory, 
merely by the turn of a handle or press of a button, are 
other admirable points of economic and sanitary im- 
portance to be noted by the Candy Manufacturer. 


Whether in the Candy Factory or other factory using 
Sugar, the more up-to-date and the more nearly stream- 
lined the operational processes are the more easily can 
it be demonstrated that Liquid Sugars are most valuable 
assets. Breaks in the continuity of otherwise stream- 
lined operations involving moving of bags, opening bags 
and dumping the Sugar, filtration of Sugar solutions, and 
weighing of Sugar for the different formulae are all done 
away with, and the simple operation of the Liquid Sugar 
installation is admirably suited to continuous processes, 
though it is clear that all processes of food-manufacture 
involving the cumbersome handling of bags of Granu- 
lated Sugar (especially if ultimately dissolved in water) 
are greatly simplified as soon as the Liquid Sugar equip- 
ment has been installed and is functioning. 


“Vita Sert” is Cook Chocolate Trademark 


In the December issue of The Manufacturing Con- 
fectioner, under Trademarks, it was reported that the 
trade-name, “Vita Sert”, was pending registration for 
the Cook Chocolate Company, Chicago, in the U. S. 
Patent Office. The trade name has been registered and 
issued to the Cook Chocolate Company as of March 
7, 1944, 


MILK 


We invite your inquiry for carload lots of 
Sweetened Condensed Milk—Whole and Skimmed. 
Powdered Milk—Roller and Spray—Whole and 
Non-fat Dry Milk Solids. Low freight rates to any 
candy plants east of the Rocky Mountains. Packed 
in barrels. 









MILK PRODUCTS, Inc. 


500 Fifth Avenue 
New York 18, N. Y. Pennsylvania 6-0892 
PERE RE ERE RER EERE SRE RRR E BREESE ES eg eng gg 
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D D YOU. emus thicken, 


stabilize, suspend or gel 





We offer two seaplant extractives which may prove to 
be the answer to your emulsifying, suspending, thick- 
ening or stabilizing problems: 

KRIM-KO GEL—an all-purpose colloid-assistant which, 
with improved tehniques of use, can prove effective in 
practically all food, pharmaceutical and industrial 
applications. 

CARRAGAR:—an agar-type gelatin which forms tender, 
fruit-like gel over a wide pH range. Does not require 
acidulation to produce desired results. 


Both products are now being successfully used by 
nationally known manufacturers in many fields. Write 
for literature, and any desired specific techniques. 

poor ox 
| 


4 Write today for sample of 
FREE - new agar-typejellying agent! 
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SEAPLANT PRODUCTS 
DIVISION 
SCITUATE, MASSACHUSETTS 


¥ ESPECIALLY IN WARTIME 


A ute MAPKEINE 
eoatefpfor 


FLAVORS SCARCE ? Let Mapleine help. Perfect 
for fondants, creams, bars, caramels. Popular with 
candy makers for almost 40 years. Economical, easy 
to use. Three times as concentrated as vanilla. 

FLAVORS UNCERTAIN ? Not Mapleine. It's the 
same as ever. Won't fade in cooking or storage. 


Supplies ? All you want. 


CHOCOLATE HARD TO GET ? Mapleine will for- 
tify and bring out all the chocolate flavor. You can 
use less chocolate in toppings, bar goods, caramels 
when you add Mapleine. 

} INVESTIGATE Mapleine's special wartime uses. 


Order from your supplier or write Crescent Manu- 
facturing Co., 659R Dearborn St., Seattle 4, Wash. 


MAPL E 1 ay E nackte 


IMITATION MAPLE FLAVOR \- 


The “Extra Help” Glauor in Wartime 
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THE CANDY BUYERS’ DIRECTORY 
THE BLUE BOOK 


BOOKLETS and REPRINTS 


Reprints are available of a number of articles which have ap- 
peared in THe Manuracturinc ConFrecTIONeR. They compose 
a large portion of the current literature of the Industry. Many 
manufacturers find them suitable to accompany sales messages 
and also to add to their library of information on the candy 
and chocolate industries. Stamps or coins accepted. 


Now available are the following: 


Candy Maker’s Place in Manufacturing for Retail, The; 


NE arte arden ascieiah SAK Geen 15c 
Confectionery Factory Ma :ntenance; 

nT EE ee Pea er ee 50¢ 
Economies of Steam Traps in the Candy Plant; 

ONS Oe MINI oo ok cioecike sec cccccceesn 20¢ 


Fats For Confectionery ; 


aS) cise -cigech a0 e SioWals ae eae 15¢ 
Fat or Lean Coatings; 

I ES oh tin, onlin oa Dae’ adeenneGen.a 25c 
Flavor Emulsions in Candy ; 

RE EE a ae ee 20¢ 
(mproved Methods in the Manufacture of Fondant Goeds; 

a EEE Oey OED, 4. oc cscs ccctatccece’ 25¢e 
Manufacture of Marshmallows, The; 

a ELS eh a Aa a 0 25¢ 
Modern Methods of Candy Scrap Recovery; 

tt 2 "NIRS ie FP 
Peppermint Oils, American & European; 

on ce coh a cae Ene eras 50c 
Post-War Problems; 

a cdg See Uma Gain pelea REC ROK We 15¢ 
Principles and Design of Chocolate Cooling Tunnels; 

I oor te al Gag 6 Sine male ae whe $1.00 
Purpose of Conching Chocolate, The; 

re err ere ree 20e 
Soy Products in Candy; 

I er re hs 6d bce ore hay an a Ae ee ke 25¢ 
Steam Jet Refrigeration as Applied to the Candy Industry; 

RI eats Sete elo Sos oda ease mind en aee'e ® 20¢ 
Sugar Crystals vs. Syrup Film in Fondant........... 25c 
Sugar: Is it Food or Poison? 

es a wg wish Wipe aeal-e Wee Oe 20¢ 
Is os ache wn ewake cuend eeted's 15¢ 
Using Cereals in Candy; 

a ic nae bas Sea tA Da keee wees 15e 
Valves; - 

ES Ce ROUND a 5 os voice vos sac deectesios 20c 
Vitamins in Confectionery ; 

ee eA Dis oss cde pS kK deb SON s 4 948 15¢ 
War-Time Changes in Food Distribution; 

NS ee gee Gata cin Cap aad Aa 0405/0 ERY 20¢ 
Whey —— Material for Candy; 

CS cla ne een ries ease vie Habs See ee 25¢ 
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An Allured Publication 
“READ WHEREVER CANDY IS MADE” 


400 West Madison St. Chicago 6, Illinois 
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“"M.C.” Book Reviews 

The Chemistry and Technology of Food and Food 
Products, edited by Morris B. Jacobs. Set of two 
volumes; volume two, 890. XX pages. Price $10.50 
individual volume or $19.00 per set. 

Volume one was reviewed in the October issue. 

This volume adequately completes the set of two 
volumes and represents a truly valuable contribution to 
food technology literature. Division into four general 
parts is a feature; Unit Operations and Processes; Sani- 
tary and Quality Control; Preservation; and Production. 

Like volume one, this volume has been written by 
specialists in their respective fields. Dr. H. H. Shepard. 
University of Minnesota, ably handles the chapter on 
Insect Control; C. W. Browne, Editor-in-Chief, Modern 
Packaging, ably discusses Packaging; Sugars and Sirups 
are handled by Dr. Morris B. Jacobs, Senior Chemist. 
Bureau of Food and Drugs, Department of Health. New 
York City; and Mr. Schoen completes the Cacao and 
Confectionery Section. 

Other chapters having subject matter of importance to 
the candy industry are: Industrial Waters; Oils, Fats 
and Related Products; Milk and Milk Products; Pre- 
vention and Control of Rodent Life; and Washing, De- 
tergency, Sanitation and Plant Housekeeping. 

Under Unit Operations and Processes, there is much 
information given on confectionery machinery. Although 
a slight typographical error occurs in the spelling of 
Mogul (p. 45, 46), the two volumes are quite free from 
error. While much more could be written on the subject 
matter, as for example, the manufacture of chewing gum 
(p. 589-590), everything simply cannot be contained in 
even such comprehensive volumes as these. These vol- 
umes are on the “must” list of all technicians. 

Food Regulation and Compliance, Arthur D. Her- 
rick. Set of two volumes; volume one, 646. XVI 
pages. Price $10.00. 

The author is a member of the New York and Federal 
Bar and a food and drug consultant yet he writes simply 
on the complicated problems involved. 

Government regulation demands that every phase of 
the subject be carefully considered from all angles. The 
production and distribution of food products is so com- 
plex today that every firm must keep abreast of the sub- 
ject: failure may result in expensive litigation, seizure 
and loss of business. 

Chapter headings of the first volume which is complete 
in itself are: Early Legislation; Current Federal Legis- 
lation; Foods Subject to Regulation; Misbranded Food 
Products; Labels and Labeling; Deceptive Representa- 
tions; False Representations; Food in Package Form: 
Name and Address of Sponsor; Net Contents of Package: 
Imitations and Fraudulent Products; Food Standards and 
Definitions, Food Grade Standards; Violation of Food 
Standards, Unstandardized Food Products; Common or 
Usual Name; Statement of Ingredients; Special Dietary 
Foods; Preservatives. Flavoring, Coloring; Label Dis- 
play and Prominence; Deceptive Packaging of Foods: 
and Labeling Exemptions. 

The interesting question of whether raw sugar may be 
used in food products is discussed on p. 92; expressing 
the quantity of the contents of boxes of candy in terms 
of numerical count is discussed on p. 271; and the proper 
labeling of a marshmallow containing dried egg white is 
discussed on p. 455. These are just three examples to 
show application of this book in the candy field. 

Many candy companies are making plans for the post- 
war period. It would be well worth while to be posted 
on the legal aspects of these new products. 
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CONFECTIONERY BROKERS | 





GENE ALCORN & CO. 


1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 


383 Brannan Street 
SAN FRANCISCO 7, CALIF. 


Territory: State of California 





J. N. ALLEN & CO. 
Box 628 
RALEIGH, N. C. 

Box 570 

GREENSBORO, N. C. 


Territory: North Carolina 





EDWARD A. (Candy) BARZ 


Manufacturers’ Representative 

Broker & Expediter 
P. O. Box 395 
LA PORTE, INDIANA 
H. K. BEALL & CO. 
201 N. Wells St. Phone RANdolph !5618 
CHICAGO 6, ILLINOIS 
Territory: Illinois, Indiaaa, Wisconsin 
25 years in the Candy Bus:ness 


JOHN T. BOND & ASSOCIATES 


537 S. Wilton Pla-~—Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory: Pacific Coast 


J. J. BOND & COMPANY 


1840 Hill Crest—Phone: 7-1800 
FORT WORTH 7, TEXAS 


Territory: Texas 











CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phon.o; Dexter 0881 
DENVER 7, COLORADO 
Territorv: Col.. Utah, Iea., Mont 
Wyo., N. & S. Dak. 


CARTER & CARTER 


confectionery Mfr's. Agents. Established 
with Industry since 1901. 
SEATTLE, WASHINGTON 





THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 
Specializing in candy and allied lines; 
Unexcptionable banking, other references. 


CHARLES R, COX 
1428 Erie Blvd. 
SANDUSKY, OHIO 
Territory: Ohio, Michigan, and Indiana 


M. GRUNBERG 
1637 Paxton St., Phone 4-7138 
HARRISBURG, PENNA. 
Territory: Penna., Md., Dela., D. C. 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 
Territory: Oregon and Washington 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO 11, ILL. 
Territory: Chicago, Milwaukee, Minneapolis, 
St. Louis, Detroit. 25 years in territory. 


T. J. LANPHIER COMPANY 
Confectionery and Food Products 
BILLINGS B GREAT FALLS 
(General Office)—-Established 1907 
Territory: Montana & Northern Wyominc 


HARRY LYNN 
Candy Manufacturers’ Representative 
1511 Hvde Park Blvd. 
CHICAGO 15, ILL. 
Terr.: Chicago, Milwaukee, IIl., Ind., S. Wis. 


RALPH L. MUTZ COMPANY 
608—16th St. 
OAKLAND 12, CALIF. 
Terr.: Cal.; Reno, Nev.; Honolulu, Hawaii 


PEIFFER FOOD PRODUCTS CO. 


Imported and Domestic Candies 




















PICKRELL and CRAIG CO. 
Incorporated 
LOUISVILLE 2, KY. 

Also Offices and Warehouses at 
Middlesboro and Lexington, Ky. 





HART POSKA COMPANY 
1203 Western Ave.—Phone Seneca 2466 
SEATTLE 1, WASHINGTON 
Territory: Ore., Wash., & Northern Ida. 


THEODORE A. SOMMER 
8336 Maryland Ave. 
CHICAGO 19, ILLINOIS 
Tel. Vincennes 7174 
Confectionery and Food Products 
Serving Chicago Metropolitan Area 25 years 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE WASH. 
Territory: Wash., Ore, Ida., Mont 
Over 20 years in this area. 
RALPH W. UNGER 
923 East 3rd Street—Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., West. Tex., Nev 


N. VAN BRAMER SALES CO. 
3844 Huntington Ave 
MINNEAPOLIS, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 





W. A. (BILL) YARBOROUGH 
28 Palisades Rd., NW 
ATLANTA, GEORGIA 

Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 


_ 


2145 Blake Street 
DENVER, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 
IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 





91 Connecticut St.—Phone: Main 7852 
Territory: Wash., Ore., Utah, Ida., Mont., 
Nev., Wyo. 


Lamborn Calendar Distributed 

The thirteenth annual edition of Lamborn’s Sugar 
Calendar containing statistical data and other vital in- 
formation pertaining to the sugar industry of the United 
States, and the world, is being distributed by Lamborn 
& Company, Inc. This unique calendar provides for each 
day of 1945 the prices for raw and refined sugar effec- 
tive the same date in 1944, together with the monthly 
averages. It gives other useful and interesting material 
such as the harvesting periods of the sugar crops in the 
various countries of the world, and the highlights of 
government regulations and controls during 1944. 


Sunflowers in Candy? 

Mr. Ezra Levin, president of VioBin Corporation, 
Monticello, and former associate professor of soils at 
Michigan State College of Agriculture and Applied 
Science, wondered why American farmers had not been 
interested in sunflower seed production. Annually, this 
country has imported millions of pounds of sunflower 
oil from Argentina and Russia, chiefly for food. So, 
farmers of Piatt County (Illinois) planted 100 acres of 
sunflowers this past year. The seed was planted in June 
and the crop harvested in October but the processing 
has just been finished. The golden-brown, liquid oil has 
met a favorable reception by the salad dressing industry 
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104 So. Mich. Ave.—Phones: State 
CHICAGO 3, ILL. 


25 Years Experience 
Territory: excluding Phila., Pa. & W. Va 


3531-32 


and the residual meal interests breakfast cereal manu- 
facturers. The sunflower oil and the meal are being 
tested in confectionery products. 


Kopp Joins National Equioment 


As part of their rapidly developing past-war expan- 
sion program, National Equipment Co., of New York 
th has appointed William H. Kopp 
‘= as general manager. Mr. Kopp 
came to the U. S. in 1926 to 
build and manage a plant at 
New Brunswick, N. J., for the 
Reichardt Chocolate Company of 
Hamburg, Germany. He severed 
his connection with Reichardt 
about 12 years ago to become 
sales manager of the bakery and 
confectionery division of the 
American Machine and Foundry 
Company where he _ remained 
until joining National Equipment 
Co. This company, under the di- 
rection of Mr. George S. Perkins, has been developing 
a staff of engineers to perfect a complete line of candy 
machinery. As a graduate mechanical engineer with a 
wide background of candy plant and sales experience. 
Mr. Kopp fits well into this program. 





page 47 





































Our Pop wrapping machines in the 
plant of The Sweets Corporation of 
America, Inc. In this efficient set-up, 
pops travel to machines on upper 
belt of conveyor and are discharged 
onto lower belt. 


They Ring the Bell 


-IN THE CASH REGISTER 


These pops are going places fast. Children just won’t 
allow attractive, colorfully wrapped’ candy pops to stay 
on a dealer’s counter very long. Such eye-appealing 
wrapping is done speedily and economically on our 
LP-2 machine. 

The widely used LP-2 makes a saving of 15% to 20% 
on wrapping materials. It also affords a sizable saving 
in labor, since one operator can turn out 100 wrapped 
Pops per minute. 

Extremely versatile, the LP-2 wraps rectangular, round, 
oval, pear- or ball-shaped pops, using either heat-sealing 
cellophane or waxed paper. 

In wrapping, the carrier chain grips the pop firmly 
by the head, clamping pop and wrapper together until 
folding and twisting are completed. This assures uni- 
form folds because the wrapper cannot shift. The last 
fold and twist are sealed by heat to insure neatness in 
spite of handling. 


Write for our folder on the LP-2 


PACKAGE MACHINERY COMPANY 


Springfield 7, Massachusetts 
30 Church St., New York 7 . 111 W. Washington St., Chicago 2 
101 W. Prospect Ave., Cleveland 15 + 443 S. San Pedro St., Los Angeles 13 
32 Front St., W., Toronto.1 





PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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Presenting 


THE PACKETTE 


he war has not necessarily sty- 

mied progress in the packaging 
field. Rather, in many cases, war 
has speeded up progress to the ex- 
tent that several outstanding develop- 
ments have been made. 

Take the case of the “Packette” for 
example. This “newcomer” to the 
packaging field is destined to make 
packaging history for packaging items 
that can be sold in 5c, 10c, 15¢ and 
25c sizes. It is already making a hit 
with the manufacturers of dehydrated 
soups, for coffee, cereals, and other 
food lines. It is a pleasure for The 


Manufacturing Confectioner to be 


able to introduce this versatile pack- 
age to the confectionery industry. 

Functional design, product pro- 
tection, and sales appeal are all com- 
bined in the “Packette”’. 


A Simple Package 


The “Packette” is a simple pack- 
age. A sheet of whatever material 
the package is to be made from is 
stamped by a specially designed ma- 
chine which impresses the pattern of 
the finished bag on the packaging 
material. When the bag is then 
folded, it automatically folds along 
the preconceived lines of fold and 
takes its shape without any cracking. 
breaking or forcing into shape. This 
makes a stronger finished product 
and one that will hold its shape after 
the bag is filled and during the fill- 
ing process. 

A packaging machine will be 
adapted or designed to handle these 
folding and sealing operations. The 
package will fold so that the filling 
aperture is rectangular in shape, thus 
making it easier to fill than a flat- 
topped bag. It will also make a com- 
plete fill when the bag is sealed shut. 

The “Packette” is an innovation 
in package styling. It has been de- 
signed with strong attention to pro- 
tection of the product to be packaged 
within it. The pack is tamper-proof 
because it is heat-sealed. It is ver- 
min-proof and fully protective from 
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such destroyers as moisture vapor. 
loss by long shelf life, loss caused 
by dirt, ete. 


The “Packette” is heat sealed on 
two sides to form the bag. The bot- 
tom is a solid piece. The top is heat 
sealed after filling to form a com- 


' 


The “Packette” lends itself to mass 
displays, and easy shipping because 
it can be stacked up end to end, thus 
causing two packages to occupy a 


minimum amount of rectangular 
space. These packages may be 


stacked on shelves or in mass dis- 
plays at the point of sale to get great- 





The Packette is illustrated above. The left hand sheet shows how it looks before 
folded. The center illustration shows how the Packette looks folded up ready for 
filling. The right hand sheet shows the lines of fold along the dotted lines. 


pletely air-tight. water-tight bag. The 
inside of the bags may be treated 
with any heat-sealing grease-proof. 
or vapor-tight coating as required by 
candy products. The outside of the 
container illustrated herewith is coat- 
ed with Plastifilm, a soil-proof, crack- 
proof coating which is designed to 
replace the laminated wax coatings 
for paper which have been the stand- 
ard coating product of the past. 

“Packettes” may be made from any 
type of rigid or semi-rigid packag- 
ing products such as_paste-board, 
rigid cellophane, aluminum foil. or 
many types of paste-boards can be 
used single or laminated with metal 
foils or transparent films. 


est possible eye-appeal and impulse 
buying appeal. 

One of the greatest races in the 
history of packaging took place when 
cellulose containers came into being. 
lt was a race in which all packaging 
companies and manufacturers tried 
to outdo each other in the prepara- 
tion of bags and packages which 
gave the greatest amount of display 
of the product. taking advantage of 
the packaging material’s natural 
property of transparency. 

At the time the hurry, to package 
everything in cellophane was on, not 
much thought was given to other 
factors. For instance, many products, 
including candy, were packed in cel- 
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lophane bags or used cellophane and 
other cellulose products for wrap- 
pings and ribbons and other decora- 
tive effects. 

At first, the novelty of this ma- 
terial, created an illusion of “high 
quality”. But the only drawback to 
this was that the illusion was shat- 
tered by the packaging of low-quality 
products in these packages and then 
charging prices out of line with the 
quality of the merchandise. A na- 
tural reaction of the public was that 
cellophane-wrapped goods were not 
necessarily of the best quality and 
that in many cases much of the ma- 
terial was down-right inferior. 

The public can be fooled for a 
little while, but it soon catches up to 
trickery and then stays away from 
the products which are suspected. 
Candy is a food but is not a food 
which is purchased as a staple article 
of diet but rather on impulse or for 
taste. Therefore, high-quality must 
be the watch-word. Impulse sales ac- 
count for a huge volume of the candy 
sold. The package must be attractive, 
but by the same token, the goods 
within the package must be outstand- 
ing. If they are not, the buying pub- 
lic will remember and refuse to be 
“taken in” a second time. 


Protection Is Necessary 


Forgetfulness of the factor of pro- 
tection was another common failing 
during the pre-war days when not 
much thought was given to the keep- 
ing qualities of the product in cer- 
tain types of packages. With its heat- 
sealed sides and heat-sealed top, plus 
the Plastifilm outside coating and an 
inside coating of grease-proof or 
vapor-tight coating, the candy pack- 
aged in this way would have triple 
protection. 

“Packettes” can be made up in any 
size desired and from any packaging 
material. It eliminates the possi- 
bility of “slack fill” because the top 
opens up in such a way that the 
product is poured right in and then 
when the top is heat-crimped it pulls 
the package together into a_ solid 
package that causes the contents to 
fill up all available spots within the 
package. 

The photograph’ with this article 
shows three phases of the “Packette”. 
The one on the left shows the stamped 
sheet, ready for folding. The one in 
the center shows the lines of fold as 
indicated by the broken black lines. 
The set-up package on the right illus- 
trates the “Packette” folded, heat- 
sealed on the sides and ready to be 
filled. The protruding edges of the 
hattom fold caused by the heat-seal 
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of the sides, act as bumpers in giving 
bottom protection to the bag. 

Trays to hold these bags on display 
have been designed for retail sales 
outlets. They take advantage of the 
flat bottom and the protruding “Ears” 
to make the “Packette” stand up- 


right. The “Packette” is printed in 
two colors, black and green, as they 
are shown in the photograph with 
this article. However, they may be 
set up in any color or any combina- 
tion of colors that the user might 
want, 





“Air Crew Lunch” Raises Flyer’s Ceilings 


The Chicago Quartermaster Depot 
recently described the special candy 
ration which relieves flying fatigue 
and raises the ceiling to which a flyer 
may reach without an oxygen mask. 

All men on missions of three hours 
or more now receive this new “Air 
Crew Lunch.” This ration, packed 
in a new type of package, the entire 
unit, weighing not over four ounces, 
consists of fudge, gum, chocolate 
drops, gum drops, fondant creams, 
licorice drops and chocolate covered 
peanuts. This is chiefly a carbohy- 
drate ration to furnish quick energy 
when eaten, (480 calories per pack- 
age) and was developed to relieve 
flying fatigue. Flyers on flights of 
over three hours become quite tired; 
muscular activity becomes impaired 
and peripheral vision hampered. By 
eating this ration, the flyer can raise 
the ceiling at which he can do with- 
out his oxygen mask by 5,000 feet. 

The “Air Crew Lunch” will keep 
for years without deteriorating and 
can withstand great ranges in tem- 
perature (160 degrees F. to 66 de- 
grees below zero F.) and up to 90% 
humidity. The assortment suits the 
flyer’s taste having enough variety in 
flavor and texture so that frequent 
use will not dull the appetite. 

The fudge bars are in two flavors, 

vanilla and chocolate, separated by a 


“Aix Crew Lunch Box” 


FeOcE 


thin sheet of glassine paper. The 
gum drops are reasonably ‘crush 
proof’ and the fondant creams are in 
four flavors. The peppermint gum is 
sugar-coated for two reasons, to pre- 
serve freshness and to prevent flavor 
transfer. 

In developing the ration, considera- 
tion was given to the type of pack- 
age: a container which the flyer could 
manage without having to remove his 
mittens was necessary. A box and 
sleeve container resulted, easy to 
handle and allowing the candies in 
the top half to fall into the eater’s 
mouth when the sleeve of the box is 
slid down past the top opening. The 
fudge and gum are released when the 
sleeve is pushed up, Picking up the 
container, sliding the sleeve, thereby 
freeing the candy for eating can all 
be done ‘with one mitten-covered 
hand. 

The ration package is very attrac- 
tive, printed in red, white and blue. 
with the stylzied AAF insignia. These 
are shipped, packed 80 in a tin can 
which is sealed to prevent deteriora- 
tion under climatic conditions. 

Much credit for the development 
of the ration goes to the Nutrition 
Foundation, New York City, where 
experimental work was done in con- 
nection with high altitude energy 
tests and to Northwestern University, 
Physiology Department, Chicago. 


(Signal Corps Photo, U. S. Army) 
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\ COMPany has truly mace 

its lastine mark 

in the trade 

when its trade mark has become 
the indisputable evidence 


of product quality 


TAFFEL BROS. Be 


95 Madison Avenue ° New York, N. Y. 
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MEET A FEW CANDY 
COUNTER “EYE CATCHERS” 





Each of the boxes discussed 
here were picked because they 
had an attractiveness about 
them that caught the attention 
of the roving candy buyer. 





“Jane Garrott Candies” is the title done in a flowing script 
handwriting style on the new Garrott Candy Co., package shown 
below. The Garrott Co., St. Paul, Minn., is featuring this box 
in their new retail stores. Candy box and store design are similar, 
carrying through a single harmonious theme. The package design 
required a great of thought and effort because richness and 
simplicity were desired and eventually achieved as the photo below 
will attest. 


The package is done in red, yellow and gray and is a one-layer, 
one-pound, loose-wrap box. Five press runs were necessary to put 
the color on the box-wrap in the proper manner to get the eflect 
wanted. Although this box will be sold primarily in the Garrott 
stores it is one that will remain in the memory of the purchaser 
and will catch his eye again. The Garrott Company feels that 
they may eventually have stores located, perhaps, within a radius 
of 500 miles of the Twin Cities and will supply these outlets with 
specialty items such as the “Jane Garrott” box. 
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Package by Whitman. A box carrying a “breath of 
spring” to its purchaser. 


The box above, Whitman’s “Fairhill” box caught the attention 
of a candy buyer from THE MANUFACTURING CONFEC- 
TIONER. This package, stopped the roving eye of the buyer 
because it was bright and spring-like, living up to its title. 
Perhaps, the fact that Chicago weather has been so dark and 
dreary this winter caused part of the enthusiasm since the 
“Fairhill” box carries with it, “a promise of, spring around the 
corner.” You can see above, the idea of the twined flowers effect, 
done in natural colors. This “twining is carried: out around each 
letter in the title and as background on the sides of the box. 

Of course, this is an extension edge box which lends further 
beauty to the package. Companies who are fortunate in having 
an inventory of this type are in a good position when it comes 
to competition in attractiveness on the candy counter. The 
Whitman name has always been synonymous with interesting and 
attractive packages and despite the wartime shortage of packag- 
ing materials, this reputation is being maintained. 


»* 


cee 


The “Jane Garrott” box 
prepared for sale in the 
new retail stores of the 
Garrott Candy Co., St. 
Paul, Minn. It has rich- 
ness and simplicity. 
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How many of these folding carton 


questions should you be asking, right now? . . . 


Better assume that your competitors are 
asking those questions. Which also 
means you'll not only want to ask them 
fast... but make sure you get answers 
that will make your packages the ones 
with the biggest plus after the war. 


Gardner-Richardson experience, in- 
genuity and know-how have produced 
many entirely new developments in the 
folding carton field in recent years. 


Some of them may be the answers 
you’re looking for: new dispensing 
cartons, new bulk display cartons, car- 
tons with unique click-tops, pouring 
spouts, automatic lock ends. Today, 
Gardner-Richardson production is com- 
pletely sold up. But our creative and 
technical staffs are ready to tackle the 
problem of bringing your folding car- 
tons “up to the future.” Write, today. 
No obligation, of course, 


The GARDNER-RICHARDSON Co. 


Manufacturers of Folding Cartons and Boxboard 
MIDDLETOWN, OHIO 


Sales Representatives in Principal Cities: 


for February, 1945 


PHILADELPHIA 


CLEVELAND + CHICAGO « ST.LOUIS «+ 


NEW YORK 


BOSTON 


. 


PITTSBURGH 


« DETROIT 
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Right: The “Candy Cupboard” bex manufactured by 
the Lovell & Covell Company, Cambridge, Mass., is an 
eye-catcher among any selection of boxes. Its distine- 
tive design sets it apart from other boxes because it is 
colorful and at the same time, very interesting 


The design carried out in the title on the top of the 
box cover and in the two bands around the box, is done 
in a plaid patchwork style with a stitching effect along 
the edges. It gives the illusion that these bright stripes 
have been dropped onto the box and stitched down like 
a patch-work quilt. The background is a pale gray 
with a square block design in darker gray, the whole 
thing printed over the white box. 


The “Candy Cupboard” box is a telescope box six 
and three-fourths inches long, two inches deep, and four 
and one-half inches wide. It holds one pound of candy. 
The design described above is embossed on the box 
giving a very pleasing effect. The candy buyer who pur- 
chased this package considered it one of the most out- 
standing she had seen on a department store candy shelf 
for a long time in this price range. The package has a 
“home-made” atmosphere that suggests freshness. It 
has a pleasing arrangement inside created by the use 
of dark cups and layerboards. 





The “Candy Cupboard”. Unlike the famous “cupboard” of 
Mother Goose fame, this one is never bare when opened. 


A rose-covered box of square design catches the eye. 
Black and white fails to show the delicate colors. 


In looking on the bright side of things, it is impossible to 
overlook the rose-covered Brach box which is done in a sky-blue 
background with a bright red rose holding the center of attraction. 
The rose-box is square in design and holds one pound of assorted 
chocolates. It is distinctive in its shape as well as design and 
because of its shape, is not easily forgotten by the candy lover. 


The square design of the Brach box is practically a radical 
departure in box design since almost all candy packages are 
rectangular in shape. This is an extension edge box which adds 
to its appearance and again we would like to say that there is 
considerable attractiveness added by the use of an extension edge. 
And once more, we add that the spring-like design caught our eye 
because anything with a flower on it is welcome in the middle of 
a long cold winter. 





Beauty of package sells candy, but a combination of quality of candy and beauty of package sells more. 
We have been discussing four packages which were picked up by members of the staff of THE MANU- 
FACTURING CONFECTIONER in Chicago and in the East. These packages were outstanding in our 
estimation because each had eye-appeal and general good apparance. 


They illustrate what can be done despite wartime shortages and show the use of initiative in thinking. 
There are packages on the market these days which look drab, uninteresting and some actually antagonize 
prospective buyers. For that reason, any package that stands out from its fellows is bound to attract greater 
sales and resulting greater profits for its makers. 


With the advent of post-war use of the cellulose products for packaging again as well as new plastics, 
paper coatings, etc., we should see some really outstanding packages which will combine protection of 
product with sales appeal. 


We wish it were possible to show the four examples selected here in their true colors. However, since 
that is not feasible, we have tried to describe how they appeared stressing the fact that each utilized lots of 
color with striking designs to get the desired effect. The patch-work quilt idea of the “Candy Cupboard”, 
the square box with the roses, the spring-like “Fairhill” box and the simplicity of the “Jane Garrott” box, 
all have the same thing in common, namely color and attractiveness. 


If each of these packages continue to carry the same quality of candy, they can be assured of repeat 
sales without doubt because it is the package that remains in the mind of the buyer and when he sees that 
same package again, he remembers the quality that went with it automatically. In the same way, but only 
in reverse, he will remember too, if the package conains a poor quality candy. 

Candy is primarily an impulse-sale item. If you catch the attention of the purchaser and sell him with 


an attractive box, you can hold him and bring him back again with good candy. 
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Dry-Pack Locker Bag, 
product of Benj. C. 
Betner Co. Lined with 
Riegel's Laminated 
4 Wet Strength Glassine. 


FT SURENEIH 


fa ANEW QUALITY CAN NOW 
BE ADDED TO GLASSINE 
- AND GREASEPROOF 
PACKAGING 
PAPERS 





























J 

"oF 3 rf 
F Fe F Any glassine or greaseproof packaging paper (plain, 
if / waxed, lacquered or laminated) can now be produced 
/ with the added quality of WET STRENGTH. This is 
/ Ff / done in the process of paper manufacture and provides 
, a es / a substantial saving in comparison with other wet- 
/ Pi strength materials. This accomplishment makes the 
ff use of glassine and greaseproof available to a whole 
Fd / new field where the possibility of condensation, or the 
. presence of water in a product, might otherwise cause 

package failure. 

Riegel’s Wet-Strength Papers have already proven 
their worth in special wartime usage. In addition, a 
limited tonnage can now be offered for permissible 
civilian use. Send for samples and our technical bulletin 
on this new Riegel development. 
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Candy Is 


Fighting Ammunition 
Waterprool Bags 





the bag. 


Photo Shows pressure Seal strip at Left end. This is Protected by 


Cellophane until sealed. 


*® andy being shipped to South Pa- 
cific areas has not been holding 
up so well and the U. S. Quarter- 
master department has not been too 
well satisfied. As a result, steps have 
been taken to do something about 
the situation. 

Candies such as hard candies, pea- 
nuts or peanut candies, or satin fin- 
ished goods have been arriving in the 
various PX establishments, in Pacific 
areas, badly deteriorated through the 
effects of moisture in particular. 

A bag has been developed which is 
designed to overcome the moisture 
damage element in candy shipments 
to the Pacific area. This bag is mere- 
ly a flat, waterproofed bag that can 
be pressure-sealed. After sealing, the 
bag will exclude all moisture. The 
bag can be slipped over the paper 
carton or be used inside the carton. 


Pressure-Seal, Waterproof Bag 


The pressure-seal, waterproof bag 
which is used as a protection against 
moisture damage, is made up under 
the formula of 40-160-40. This in- 
dicates that three layers have been 
laminated together to form one sheet, 
a 40 lb. crepe-kraft paper, with a 
layer of 160 lbs. of odorless asphalt 
then another layer of 40 lb. crepe- 
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kraft paper, all forced together under 
pressure to form a single sheet im- 
pregnated with the odorless asphalt. 
The weights mentioned above are 
based on a per ream basis with a 480 
sheet count per ream, 24” x 36” in 
size. This paper is known as a lam- 
inated, duplex sheet. The asphalt 
furnishes the moisture protection and 
the paper gives toughness and acts 
as the carrier for the asphalt. 

Under tests, this type of bag has 
been submerged for periods lasting 
from 24 to 36 hours and no water 
has penetrated the bag. It will with- 
stand the action of vapor moisture 
for weeks. Therefore, candy packed 
in a box and enclosed within one of 
these bags can be thrown overboard 
to be washed ashore on the tide with 
other supplies, or it can be stored in 
Pacific areas with no danger of de- 
terioration from the high humidity 
for long periods. 

The U. S. Government has ap- 
proved the use of the bag and definite 
authority for its use can be obtained 
by writing to the U. S. Quarter- 
master General’s office, Washington, 
D. C. The new government-approved 
bag costs quite a lot more than form. 
er methods of candy packaging for 
overseas shipment. Yet, the govern- 


Protect It 


Left: The photograph shows how the waterproof bag looks when 
packed with a box ready for shipment. The bottom is sealed by 
the manufacturer. Notice the sealing ring in the opened end of 
It is the understanding of THE MANUFACTURING 
CONFECTIONER that these bags can be supplied in sizes and 
quantities wanted within two or three weeks of ordering. We 
will be glad to give interested parties further information as to 
the sources of supply. 


ment prefers the usage of this bag 
because losses of candy products were 
much too high under the old method 
and the extra bag cost is made up by 
the cost of saved food products. 


Used as Outside Protection 

About 90% of the bags are used 
for an outside covering of the box. 
The bags come with a bottom seam 
sealed by the bag manufacturer. The 
top is sealed after the corrugated box” 
has been inserted. For ideas con- 
cerning ease of insertion of the cor- 
rugated boxes, see the panels which 
accompany this article. 

During the past, the Quartermaster 
Department has been sending out two 
corrugated boxes, size 9” wide x 9” 
deep x 11” long, in a wooden case. 
In addition to giving more protection 
from moisture than the wooden case 
did, the waterproof bag is cheaper 
and easier to get and has less weight 
involved in shipping. All are im- 
portant considerations where cargo 
space is sharply limited in scope. 

This bag has been used to success- 
fully protect such other food prod- 
ucts as cereals, pastry items such as 
biscuits and crackers, dehydrated 
foods, and ration packages. All are 
highly susceptible to moisture dam- 
age. 

Were these normal times, when 
products shipped could be carefully 
taken care of in transit and it was 
not a matter of life and death as to 

(Please turn to Page 58) 
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* SUGGESTED PROCEDURE FOR LARGE VOLUME PACKING x 
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An automatic expanding mandril of this 
type or similar, facilitates the forming of 
PRESSURE SEAL Liners prior to the actual 
covering or lining of the carton. Further 
details available upon request. 


A flat PRESSURE SEAL Liner is placed 
over jaws of mandril which expands and 
thus forms the liner to the desired length, 
width and depth required to cover the 
carton or unit. 


While a formed liner is held securely in 
place, the carton is inserted — expanded 
jaws are released—and the unit is removed 
from mandril. One operator handles the 
packing up to this point. 












































in a cage operation, another operator 

or the protruding ends, as 
shown, yal guides the unit as it feeds by 
gravity into an outer carton. 





Unit is ready for closure. The cellophane. 
covering the pr itive adhesive. is 
pulled off— adhesive sides of liner are 
brought together for pressure application. 





The unit is passed throuch a series of 
pressure rollers and a water-tight closure 
results. No heat sealing equipment or other 
adhesive required. Surplus air may be ex- 
tracted. Carton is sealed, and shipped. 


* SUGGESTED PROCEDURE FOR SMALL VOLUME PACKING x 















































This easily-built mandril is recommended 
for smaller volume pxcking. It's a platorm 
type with two upright wood panels which 
correspond to the exact size liner required. 


A flat PRESSURE SEAL Liner is placed 
over mandril which when expanded instant- 
ly shapes the liner. Bottom and sides are 
creased—ends folded over as shown. 











Formed liner is removed trom mandril and 
is either inserted in carton for fill-in or to 
cover box goods, as shown, In this instance, 
boxes are stacked to facilitate easy covering. 

















The carton is placed over liner covered 
units as shown. The complete unit in box is 
set in an upright position—ready for next 
operation. Two packers can handle all 
operations. 
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Packing proceeds without stop in one con- 
tinuous flow. Cellophane is pulled off of 
pressure sensitive adhesive area — sides 
k ght ‘ ak. 33 A with each other 
—and adhesive strips joined. 
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Unit is ready for pressure roll application. 
Results—a permanent, water-tight. submer 
sion-proof closure—No heat sealing equip- 
ment or other adhesive required. Carton is 
sealed, ready for shipment. 


- 
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Telephones, Army Bombers 


Jeeps... 


On Parade 


Across the Candy Counter 


“Tctephones, Army Bombers and 
Willys Jeeps were plentifully 
displayed—an unusual display in un- 
usual times—and the public was 
making its choice: at candy counters 
in syndicate stores. For these were 
not real telephones nor real bombers 
nor real jeeps. These were examples 
of clever artistic work in glass 
novelty toys filled with candy! 


In days when toys are scarce and 
more or less follow customary lines 
but are necessarily made of substi- 
tute materials, it was a welcome sight 
to see these toys, sturdily constructed 
of glass. To see these novel toys, dis- 
played en masse was a colorful sight. 
The candy within made up the color 
and the glass reflected or refracted 
the light. Attention was obtained at 
once, 


The line of glass toys has been in 
development for 50 years. Actually, 
the company manufacturing these 
novelties has only been in business 
recently, it being formed about 114 
years ago. 


The plant, operating on a 24 hour 
basis, uses the assembly line system. 
This is in keeping with the most 
modern mass production methods, 
Today, 45,000 to 50,000 units are 
packed every 24 hours. The com- 


pany manufactures the toys but buys 


The two glass 

toys shown here 

are part of the 

line manufactured 

by the J. H. Millstein 

Co. The telephone. and 

plane are filled with bright- 

ly colored candies. These 
glass toys are turned out in 
mass production and filled with 
candy purchased wherever it is 


available. They are sturdily con- 


structed and will take a lot of punish- 


ment from happy children. 
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the candy from wide-spread sources. 


They sell the finished packed articles. 


The “Tot Telephone” consists of 
the glass base filled with one ounce 
or more of jelly beans held in by a 
paper cap, easily removable; a red 
cord is attached to a plastic “French- 
Style” telephone. A paper label on 
front of the glass base resembles the 
dial on a real ’phone. This is a catchy 
number and has taken the country 
by storm. 


The “Jeep” and the “Bomber” are 
filled with candy pellets and while 
not quite the size of the telephone 
are sufficiently large to enable the 
child receiving the toy, many mo- 
ments of fun. These and the tele- 
phone are remarkable evidence of the 
glass-moulder’s art. Detail is closely 
adhered to and sharp edges are quite 
absent. The glass is thick enough to 
render it strong. 


Demand has been so great for these 
glass-filled toys, that it is necessary 
for the factory to make deliveries on 
an allotment basis specifically. After 
the war, the company hopes to de- 
velop distribution with all types of 
candy retailers and manufacturers. 
At present, the company is selling 
syndicates and their toys are appcar- 
ing in every state in the union as 
well as in Hawaii. 


Candy is Fighting Ammunition 
(Continued from page 56) 


how they reached their destination, 
then it might be possible to consider 
the shipping cost factors. However, 
the safe arrival of one box is worth 
a dozen shipped but deteriorated up- 
on arrival. 


Drawings appearing herewith illus- 
trate two methods of procedure for 
large volume packing and for small 
volume packing. In the use of the 
bags on a large volume basis, an 
automatic expanding mandril facili- 
tates the forming of pressure-seal 
liners prior to the actual covering 
or lining of the carton. The mandril 
expands and forms the liner to the 
desired length, width and depth, re- 
quired to cover the carton or unit. 


As the formed liner is held secure- 
ly in place, the carton is inserted, 
the expanded jaws are released and 
the unit is removed from the man- 
dril. Another operator shapes or 
creases the protruding ends of the 
lining or cover as the bag may be 
used, and guides it into the closing 
machine. 


The cellophane, which covers the 
pressure-sensitive adhesive, around 
the top of the bag, is removed by 
pulling off and the adhesive sides of 
the liner are brought together and 
closed as it passes through a series 
of pressure rollers which form a 
water-tight closure. No heat sealing 
equipment or other adhesives are re- 
quired. If a vacuum is desired, the 
air may be withdrawn at time of 
sealing. 


The drawings illustrate this pro- 
cedure as well as the “small volume” 
packaging procedure. 
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Packaging Institute Acts 
On Byrnes Proposal 


Expressing their determination to 
give precedence to the war effort dur- 
ing this crucial year, Walton D. 
Lynch, recently-elected President of 
Packaging Institute, Inc., and Vice 
President, National Folding Box Com- 
pany, has announced that the Board 
of Directors unanimously voted at 
their January 10th meeting in New 
York, to abandon the regular Semi- 
Annual Dinner Meeting, previously 
scheduled for April 18th. This is in 
keeping with the proposal made by 
James F. Byrnes, Director of the Of- 
fice of War Mobilization, that all na- 
tional conventions be banned for the 
remainder of 1945 to lessen the load 
on the nation’s transportation sys- 
tems and thus provide more facilities 
for the movement of troops and sup- 
plies. 

At the same meeting, the Directors 
reviewed the work of the Packaging 
Institute’s principal committees and 
gave consideration to the major ac- 
tivities to be undertaken during the 
current year. On behalf of the 
Technical Committee, Chairman C. 
A. Southwick, Jr. reported the estab- 
lishment of twenty-five tentative sets 
of specifications, covering a Wide va- 
riety of packaging materials, which 
it is hoped may be released for the 
information and guidance of all In- 
stitute members. 

Chief among the projects proposed 
by President Lynch for 1945 were: 
(1) completion and distribution of 
the Glass Packaging Manual, which 
has been in preparation for sometime 
under the direction of H. A. Barnby, 
of the Owens-Illinois Glass Company ; 
(2) the development of basic statis- 
tics showing the importance of the 
Packaging Institute in American in- 
dustry; (3) a series of conferences, 
with the chief executives of all trade 
associations, in the package materials, 
producing and machinery fields, as 
well as those representing the prin- 
cipal package-using industries, with 
the objective of compiling and pub- 
lishing an accurate and comprehen- 
sive history of package development 
and testing procedures during World 
War II; and (4) the forming of a 
small but qualified Packaging Insti- 
tute Advisory Board, which, meeting 
periodically, would serve as a valu- 
able source of accurate and unbiased 
information on all phases of package 
design, production and use. 


Whitman Retains Designer 


Stephen F. Whitman & Son, Inc., 
have retained Mr. W. L. Stensgaard 
of Chicago, famous designer, as con- 
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sultant on all post-war display ma- 
terial. Mr. Stensgaard has been at 
work for many months creating ori- 
ginal designs for Whitman’s. Pos- 
sibly before the post-war period ar- 
rives, the drug store field may see 
some of the most modern and un- 
usual presentations of candy mer- 
chandising. 


Prepak—New Type 
Of Packaging 


What one of the country’s leading 
department stores is planning to do 
to maintain post war sales volume is 
graphically brought out in the cur- 
rent issue of Package Laboratory 
News, house organ of The Hinde & 
Dauch Paper Co., Sandusky, Ohio. 
It all centers around a new and 
revolutionary method of packaging 
known as “Prepak”, a method of 
selling merchandise from a_ store 
sample, so that deliveries can be 
made to customers from retailers’ 
warehouse stocks, without repacking. 

While prepacking was employed 
before the war it had not begun to 
assume the importance which re- 
tailers attach to it today. Of the nine 
Prepak advantages listed in the H & 
D house organ, not the least import- 
ant is that of increasing the unit of 
sale. This seems to be the big reason 
why retailers look to Prepaks to play 
an important part in post war selling. 
Copies of the house organ contain- 
ing the Prepak article are available. 


Empire Offers Business Letter 


Empire Box Corporation announces 
the appointment of Dr. Ernest Minor 
Patterson, Professor of Economics, 
Wharton School of Finance and Com- 
merce, University of Pennsylvania, to 
write “Empire Business Beacon”, a 
Monthly Letter. The first issue was 
mailed February 1, 1945. 


Cellophane in 1000 Foot Lengths 


There is unfailing promise of Vic- 
tory in the quick ingenuity of Ameri- 
can manufacturers in meeting war 
demands. The new reels of Cello- 
phane tubing in 1000 foot lengths 
for bags and containers introduced 
by the Traver Corporation of Chi- 
cago is an instance of this happy 
faculty. 

This Cellophane tubing comes in 
four widths: 3 inch, 4 inch, 6 inch 
and 8 inch. It consists of clear cello- 
phane laminated over red cellophane 
for Methods I and I-A, Type III 
packaging of military parts. By cut- 
ting the required lengths from the 
available widths, bags and containers 
may be made for rods or shafts, 


bearings, gauges, pumps, gears, rifles, 
valves and many other munitions, 
supplies and replacement parts. 
The ends of the Cellophane bags 
or tubes may be quickly and easily 
heat-sealed for adequate protection. 
The wrapping is waterproof and 
grease-proof, and the vital supplies in 
the package are sure to reach our 





1000-Ft. Roll of Cellophane 


fighting fronts free of rust, dust, cor- 
rosion, moisture penetration, or con- 
tamination of any sort. 

Thus ‘Yank’ resourcefulness has 
solved the perplexing problem of ob- 
taining and stocking multiple sizes 
of bags and containers.. All you need 
now are reels of “All-Size” Cello- 
phane red tubing in four widths and 
you can make containers of prac- 
tically any size desired; you “roll 
your own”. Furthermore this simple, 
economical method saves materials, 
time, and manpower, vital factors in 
winning the war. 


Central Paper Appoints Pitt 

C. W. Smith, president of the Cen- 
tral Paper Company, Inc., Muske- 
gon, Michigan announced recently 
the addition of E. W. Pitt to the 
executive staff of the company. Mr. 
Pitt, better known to Industry as 
“Ed”, will have the title and duties 
of Director of Sales. This appoint- 
ment is in line with the company’s 
expansion program and will be an- 
other step toward bettering customer 
relationship and servicing the many 
accounts for Industrial and Custom 
Built Specialty Papers. Mr. Pitt ex- 
pects to spend some time familiar- 
izing himself with details at his head- 
quarters in the General Offices at 
Muskegon; afterwards, he will visit 
the district offices of the company and 
meet with his many acquaintances in 
the various territories. 


page 59 














e245: te SS 
ear Se 


oe. aria ated ofall widths 
gg and colors affords immediate deliveries 














When Eye- Appeal 
Weans Sales- Appeal 


Insist On 













and gpECiALTY 
pox paren ae 1 
D 


sells 
— 
aret ove 
_— ook by a lo 
out pre yen * t- 
Petter age “cist yor" coxy"™ 


Add 
™ allt 


box OF aifolls  % yelovs, sexs 
oeecy’? e qrode 
7 fe ssed e Flint a {or 


@ Embo 





DEPT. MC2 
LACHMAN-NOVASEL 
PAPER CO. 

111 Greene Street 


New York 12, N. Y. 
WOrth 4-6426 





Eliminate Candy 
Packaging Headaches! 


We are now packing for export a considerable 
amount of candy for government agencies and manu- 
facturers. 


You are invited to take advantage of our ex- 
perienced packers to take over your export packag- 
ing headaches. 


We are ready. Write or call: 


EXPORT PACKAGING COMPANY 
59-25 Decatur Street 
Ridgewood, Brooklyn 27, N. Y. 

| HE 3-7529 

















Quick Setting, Mold-proof Glue 
For Palletizing Shipping Containers 


[‘ collaboration with the Army Quartermaster Corps, 
National Adhesives has developed a special quick-set- 
ting, mold-proof glue for palletizing corrugated or solid 
fiber shipping containers which has been approved by 
Headquarters, Army Service Forces and Navy Depart- 
ment, Bureau of Supplies and Accounts. 


The approved glue is designed to provide high shear 


THE MANUFACTURING CONFECTIONER 
































New! TURNS ANY CANDY BOX 
. INTO GIFT PACKAGE! 


Wooden Shadow-Box Top 
CAN BE HUNG AS WALL PLAQUE 


Glass-topped . . . over art print in eye-catching 
full color . . . adds value and desirability to a candy 
box. Wide variety of subjects. 
ALSO AVAILABLE: 
Mirror chests and gift outfits 
FULL-COLOR ART PRINTS for box dec- 
oration 
On hand in amazing assortment 


WRITE... PHONE . . . for full details! 
ARTISTIC FLORAL PLAQUES 


| 333 Fourth Ave., NEW YORK 10, N. Y., GRamercy 3-2493 








strength, which prevents the side-slipping of units com- 
prising the load,--—-in combination with low tensile 
strength, which permits the easy separation of cases for 
distribution at advance bases. Application is made by 
brush to the perimeter of the wooden pallet face (Fig. 1) 
and in an L-shaped pattern to the upper four corners of 
each container in contact with another layer. (Fig. 2) 

The gluing of pallet loads permits those without me- 
chanical handling equipment to quickly assemble unit 
loads in freight cars and forward safely to any point 
without a single strap! Test hauls prove that this adhe- 
sive provides adequate protection against all the stresses 
of domestic shipping and freight handling. In addition. 
palletizing with glue reduces losses of war material due 
to pilferage. 

Savings in scarce steel strapping resulting from this 





WRAPPING 


IDEAL MACHINES 


FAST-EFFICIENT RELIABLE 


ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPIN(. 
MACHINES because 
they previde the 
economies of fast 
handling along with ‘% 
dependable, uninter 
rupted operation. In 
use the world over, IDEAL 
Machines are building «a 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 











wraps 325 te 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 


IDEAL WRAPPING MACHINE CO. 
MIDDLETOWN, N.Y. U.S. A. 


sore —- 








method of palletizing are truly enormous—50% on the 
requirements of the Service Forces for export alone. In- 
stead of the usual six straps, glued unit loads need but 
three to withstand the rigors of shiploading and unload- 
ing. These can be applied by the Services at home depots 
or ports of embarkation, if the individual shipper does 
not have proper facilities. 

Mr. David Jacoby now with artistic Floral 
Placques of New York is a man of unusual talent 
He has enjoyed a wide experience in manufacturing 
and retailing and is at present writing a hook en 
titled “The Will of Humans”. This same creative 
ability is now showing up in his latest and newest 
creations which are manufactured by Artistic Flora! 
Placques. 
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Since 


Gauze Ribbons ~ for 


Satin and Novelty 


nae ® RIBBON 


Ribbonzene 
4 Patriotic Ribbons | Wm MUL tem 


‘'Where Quality 44 
Merchandise sia oe 


221 State St. 


Costs No More" 











Quality Supplies 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSONCO. 


28 N. Moore St. 


Boston 9, Mass. New York 13, N. Y. 


















ESN" 


YOURS’ ... For Spring! 


Bon-Nee Ribbon Co. presents an 












unusual line of chiffon and satin 


1877 






ribbons, in all colors and all 
widths. 


Prepare your Spring packages! 
Order Now! 


PSTN 





BON-NEE RIBBON CO. 
1165 Broadway N.Y. 1, N.Y. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 











HELP WANTED 





WANTED PRODUCTION MAN 

who knows making of quality can- 
dies and understands uses of modern 
equipment, by candy factory located 
in the most promising section of 
Georgia. Permanent connection with 
business planning immediate expan- 
sion. Address B-2451, c/o Tnhrk MaAn- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, Ill. 
EXPERIENCED PRODUCTION 

MANAGER, capable of taking com- 
plete charge of candy plant. Must be 
thoroughly familiar with production of 
hard candies, fondant, candy bars, etc. 
Exceptional opportunity for the right 
man. Give all details of experience. 
salary desired in first letter. Corre- 
spondence strictly confidential. Address 
B-2459, c/o THe MANUFACTURING 
CONFECTIONER,, 400 W. Madison St.. 
Chicago 6, II. 





CHOCOLATE MANUFACTURER 

has the following openings for those 
jualified: A — Production Manager ; 
B—Chemist. Address A-1456, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, IIl., 
and give full particulars in your letter 
such as age, experience, salary desired, 
etc. Both positions have excellent pos- 
sibilities for the right man. Experience 
in the chocolate or other food fields 
preferred but not necessary. 





WANTED CREAM MAN BY A 
LARGE MIDWESTERN CON- 
FECTIONERY MANUFACTUR- 
ER. TO ASSIST IN DEPART- 
T MANAGEMENT. THOR- 
KNOWLEDGE OF CREAM 
ER MANUFACTURING. 
EXCELLENT OPPORTUNITY, 
PAY. INTERVIEW TO BE 
ARRANGED AT YOUR CONVEN- 


= 
= 
\*s 
Z 
~ 


IENCE. IN REPLY STATE AGE. 
EXPERIENCE, ETC. ADDRESS 
A-1457, c/o THE MaA‘'SUFACTURING 


CONFECTIONER, 400 W. Madison St.. 
Chicago 6, II1. 


ALL AROUND candy maker to take 

charge high class retail store estab- 
lished 25 years. Top wages, 48 hrs., 
time and a half for overtime, steady 
work, London Pecan Co., Hot Springs, 
Arkansas. 
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HELP WANTED 


WANTED—Candy Maker to produce 
complete line of high class home 
made candies for small retail chain in 


the East. Plant completely equipped 
with modern machinery and labor sav- 
ing devices. All around man preferred. 
State past experience, salary expected, 
age, and when available. Address L- 
12443, c/o THe MANUFACTURING 
CoNFECTIONER, 400 W. Madison St.. 
Chicago 6, IIl. 
CANDY MAKER experienced in all 
kinds of Cast Centers, creams, 
marshmallows, jellies, caramels, etc. 
Good opportunity and permanent posi- 


tion. Give full information as to ex- 
perience, age, salary expected and 
availability. Address L-12444, c/o 


THE MANUEACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, Il. 


Cleveland, Ohio. Old established 
medium sized candy factory, spe- 
cializing in fudge and nougat candy 
bars wants enrober man. Bring along 
helper if desired. Excellent working 
condition, year around steady work. In 
reply give references, experience and 
salary expected. Address A14510, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, Ill. 


WANTED—Candy Maker to produce 
all kinds of cast centers, creams, 
caramels, hard candies, and syrups for 
Soda Fountain. Able to supervise 
kitchen. Pleasant working conditions. 
Write full details—age, experience, and 
salary expected. Located in the East. 
Address L-12446, c/o Tut MANUFAC- 
TURING CONFECTIONER, 400 WW. Madi- 
son St., Chicago 6, II. 
CANDY MAKER WANTED, ex- 
perienced in making candies for high 
class retail store. Hand rolled creams, 
caramels, fudges, nougats, hard can- 
dies, jellies, an all around man. We 
pay $75.00 for 6 day week, chance for 
advancement. Steady employment for 
year round. Meals furnished. Write 
at once to The Modern Conf., 110 W. 
Washington St., South Bend, Ind. 








POSITIONS WANTED 





POSITION WANTED: Man 30 yrs. 

experience in candy line. In charge 
all types of Enrober machines. Ex- 
perienced also on Molding work and 
center mixtures for the molds. Could 
offer you best references. I’m mar- 
ried—49 years old, am American citi- 
zen, Italian. Residence Brooklyn, New 
York. Address B-2456, c/o THE MAN- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, II1. 





CANDYMAKER, FOREMAN. 

Makes the finest quality retail can- 
dies. Also can run a small wholesale 
place. Knows machinery. Can cook 
hy steam or open fire. Aggressive, sober, 
married. Knows ice cream and finest 
syrups for soda fountain. Also pre- 
served fruits. Good displayer. Prefer 
job in the south. Address B-2457, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago 6, Ill. 








PRODUCTION OR SALES MGR. 

SAVE SUGAR!! Do you manu- 
facture and sell hard candy? I have 
had 18 years experience in hard candy 
field, both in production and selling. 
with internationally known leading 5 
cent specialty manufacturer. Intimate 
knowledge of most advanced scrap in- 
verting methods, guaranteed to save 
precious sugar ; also confectionery lab- 
oratory research, flavors, formulas and 
production. Long experience in hiring 
and supervising labor with tact. Also 
experience in Sales Field as Division 
Manager. Have travelled extensively 
in U.S.A. and Europe. Can furnish 
records of outstanding pre-war sales 
increases. Age 37, married, considered 
draft secure. Available after one month. 
Will consider investing up to $10,000 
if condition warrant. Address B-2452, 
c/o THe MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago 
6, Ill. 


BY THOROUGHLY experienced all 
round retail candy maker. Capable 
of assuming full responsibility of shop 
operation, can handle help efficiently. 
30 years experience, 20 years in lead- 
ing department stores. Address A-1453, 
THE MANUFACTURING CONFECTIONER, 
400 W. Madisn St., Chicago 6, IIl. 


THE MANUFACTURING CONFECTIONER 
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> 
Rebuilt 


Producing candy under present labor con- 
ditions is tough! You need machines that 
give you added manpower — adequate 
production— maximum economy. You get 
these triple returns with every Union Rebuilt 
Machine you buy... from the largest stock 


of confectionery machines in the world. A: 


Union machine is your guarantee of satis- 
faction — more production with less man- 
power. All Union equipment is rebuilt by 
master mechanics to stand up under every 
test—ready for immediate, smooth-flowing 
production. If it’s a confectionery machine 
you need, check with Union first! 


Your idle machines 
mean a lot fo us 


We'll pay a lot for them too. Our prices 
for used machinery are the highest the in- 
dustry has ever known. Spot cash is wait- 
ing for equipment now lying idle or taking 
up valuable space in your plant. We'll take 
your surplus machines off your hands 
immediately. There will never be a better 
time, or better prices paid. Act now! 


Wire collect—or send full details of your 
used machinery you can sell. Our represen- 
tative will make you an unbeatable offer, 


for February, 1945 







Rebuilt Speciats for February- 
Wareh, Subject te Prior Sate 


@ National Equipment Continu- 
ous Cookers with pre-cooking 
kettles. 


@ Ideal Factory Model Caramel 
Cutting and Wrapping Ma- 
chines, all sizes. 


@ Hildreth Pulling Machines. 
No. 6, Double Arm 200-Ib. cap. 
Single Arm 100-Ib. cap. 


@ Double or Single Huhn Starch 
Dryer and Cleaner. 


@ National Equipment Fully Auto- 
matic Steel and Wood Moguls. 


@ Package Machinery Model GH 
Bar Wrapping Machines; also 
Model K, KD, and KH Taffy 
Machines. 


@ Gaebel Continuous Automatic 
Plastic Hard Candy Outfit with 
Automatic Batch Roller, Heated 
Sizer, with Chains and Cooling 
Conveyor. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 








POSITIONS WANTED 





WANTED—Position as Superintend- 

ent of Production, by a man who has 
had over thirty years of broad and 
practical experience. And when I[ 
say, practical, I mean making candy 
myself, as well as teaching others, such 
as hard candies, creams, gums, jellies, 
marshmallow, pan work, solid choco- 
late and cocoa powders, both cheap and 
high grade. I understand all mod- 
ern machinery and how to handle help 
to get the best results. I am superin- 
tendent of one of the oldest and largest 
bulk and bar houses in the country. 
Married, age 46, an American. Ad- 
dress L-12441, c/o THE MANUuFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago 6, III. 








I WOULD like to contact a firm seek- 

ing a man to manufacture a quality 
line of home made type candy capable 
of handling more than one store. 
American, over draft age, prefer a 
western firm, Available after April Ist. 
Address A-14511, c/o THE MANv- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago 6, Ill. 





SALES REPRESENTATIVE 


ATTENTION MANUFACTUR- 

ERS: Are you looking for capable, 
experienced representation in Ohio and 
adjacent territory ? The Buckeye Can- 


ly Club welcomes your inquiries, which 
will be read in Open Meetings, held 
first week of every month. Address: 
3uckeye Candy Club, Box 1635, Co- 
lumbus, Ohio. 





SALES REPRESENTATIVES, ex- 
perienced in 
items on punch boards to the whole- 
sale candy and tobacco jobbers. Our 
products are well known and fast re- 
peating. A number of territories still 
available. Address K-11445, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, Illinois. 


selling confectionery 
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SALES REPRESENTATIVE 


SALES REPRESENTATIVE— 

Twenty-five years experience, large 
personal following, can produce vol- 
ume and thorough distribution in 
Pennsylvania and West Virginia on 
confectionery and allied products. Call 
on confectionery and tobacco jobbers, 
wholesale grocers, syndicates, super- 
markets and department stores. Cor- 
respondence invited from reliable man- 
ufacturers seeking representation on 
straight commission basis. Address 
J-10442, c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, Il, 


MACHINERY FOR SALE 


MACHINERY FOR SALE: Offer 

subject to prior sale the following 
used candy equipment, located at At- 
lanta, Ga.: 1 dough mixer, 1 depositor, 
1 slicer, 1 peach stone machine and 
cutters, 1 starch buck, 1 caramel cut- 
ter, 1 small blancher and motor, 1 lot 
steam heating coils, 1 Starlight Kiss 
machine. All in fair to poor operating 
condition, but can be repaired. H. W. 
Lay & Company, Box 4265, Atlanta, 
Ga. 


MACHINERY FOR SALE: One 5 
Ton Amonia Compressor complete 
—10 H.P. Motor—brine pump. 5 Gal. 
Ice Cream Freezer. Miller’s Candies, 
10416 St. Clair, Cleveland, Ohio. 


AUTOMATIC FILLING MA- 

CHINE, used. Made by Pneumatic 
Scale Co. Adjustable up to one pound 
portions. Suitable for filling cans, 
cello bags, or boxes. Speed app. 40 per 
minute. $750.00. Reliable Nut Com- 
pany, 1823 South Hope St., Los An- 
geles 15, Calif. 








FOR SALE one National Equipment 

24” Enrober with removable tank, 
suitable for chocolate and icing. Of- 
fered for immediate sale. Wire for 
prices and information. Address H- 
84410, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago 6, Tl. 





MISCELLANEOUS 











WE BUY & SELL 


ODD LOTS » OVER RUNS « SURPLUS 








SHEETS*-ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond 
Sales Representative 
2902 So. Michigan Ave. Chicago 16, Ill. 














MACHINERY FOR SALE 








FOR SALE—One Werner Semi- 
Automatic Ball Machine with % 
inch ball rolls. Good as new. Archil- 
bald Candy Corporation, 1137 West 
Jackson Boulevard, Chicago. Chesa- 
peake 2700. 
FOR SALE—2 Racine Caramel Slic- 
ing machines with 8 inch circular 
knives; 1 Werner ball machine; 1 B. 
F. Sturtevant heating fan, 6 feet in 


diameter, belt driven; 1 Ball type 
sucker machine, Rosteplast; 1 Bar 
Wrapping machine. American Ma- 


chine & Foundry Co., size 4% in. x 
1% in. x ¥%& in. Capacity, @ per 
minute. Address B-24511. c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St.. Chicago 6, Tllinois. 


MACHINERY WANTED 





WANTED: Package Machinery Com- 

pany CA-2 machines. Write full 
particulars as to age, condition, serial 
number, ete. Address B-2453, c/o THE 
MANUFACTURING CONFECTIONER, 400 
\W. Madison St., Chicago 6, TI. 


WANTED—16” National Equipment 

Enrober complete with tunnel stands, 
feed and delivery tables and bottomer 
attachments. Address B-2454, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago 6, III. 


THE MANUFACTURING CONFECTIONER 














THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 








MACHINERY WANTED 
WANTED: 3—50, 75 or 100 gallon 




















CARAMEL WRAPPERS WANTED: 







































= high pressure jacketed steam kettles One or two caramel wrappers wanted. Also, any or all equip- 
4 —double motion agitators with 2—3- ment for caramel making, or will buy complete caramel mak- 
- inch openings; 3—York batch spin- ing plant for cash 
s ners; 2—Metal cooling slabs; 2 Write Complete Details to: Box L-12447 
3rach (Savage) continuous hard can- THE MANUFACTURING CONFECTIONER 
dy cutters with cooling conveyors ; 2— 400 W. Madison St. Chicago 6, Ill. 
Continuous buttercup cutters with 
cooling conveyors; 2—Simplex Vac- —- ———_____-______ — 
S uum Steam Cookers ; 2— Racine suck- - MACHINERY WANTED : Se aad MISCELLANEOUS 2 
re er machines with rollers and cooling ; : WANTED—Small Candy Factory or 
conveyors ; 2—Hard candy plastic ma- W ILL PAY CASH tor Simplex Invest with services. Give details. 
chines with dies ; 1—Power drop roll Vacuum Cookers, Steam or _Gas. Address B-2455, c/o THE MANUFAC- 
A frame—6 by 8 inch rollers, plus cool- Also Dayton, Racine or Ball 5S Ft. suprmnc ConrEecTIONER, 400 W. Madi- 
ing conveyor ; 1—Automatic hard can- Cream Beaters. Advise condition and  ,, m St., Chicago 6, Ill. 
ls dy ball forming machine. Address uote lowest price. Address H-84411 a — 
B-2458, c/o THE MANUFACTURING C¢/0 THE MANUFACTURING CONFEC- CANDY MANUFACTURING 
CoNFECTIONER, 400 W. Madison St. TIONER, 400 W. Madison St., Chicago PLANT WANTED 
ul. Chicago 6, Ill. 6, Til. Large company established over 
sie — 50 years, will purchase actively op- 
— WANT—Dreadnaught, Bostonian or sin eee ena naent eaten Semana saline candy edad Ane 
ares — Barbara Fritchie }fACHINERY WANTED: UR-_ ness complete with equipment, ma- 
mi hocolates, Frederick, Maryland, GENTLY WANTED: Copper -chinery and organization. Any size. 
V4, INE NATIONAL Equipment Cherry coating pans and Vacuum Pans; Tab- Terms cash. Please furnish infor- 
hil- Depositor. Address A-1452,c/o Tue let Machines; Dryers and Mixers; mation in full. Address B-24510, c/o 
Test MANUFACTURING CONFECTIONER, 400 Jacketed Copper and Aluminum Ket- The Manufacturing Confectioner, 
nan W. Madison St.. Chicago 6. Ill. tles. Describe fully and quote prices. 400 W. Madison St., Chicago” 6, Tl. 
mare — Address A-1433, c/o THE MANUFAC- a 
C ASH for complete c caramel making TURING CONFECTIONER, 400 West WANTED—G iE LATINE will pay 
pe plant! Will buy any or all equip- Madison Street. Chicago, Ill. spot cash for any surplus quantities 
slic- ment for caramel making. Need one you have to offer. Address K-11441, 
ilar ~4 two caramel wrappers immediately. ~~ - ¢/o THe MANUFACTURING CONFEC- 
B. Vrite: Box L-12448, c/o THE MAn- sis Aelia : ‘ : —_ rR, 400 W. Madison St., Chicago 
- in UFACTURING CONFECTIONER, 400 West WAN! ED: Package Machinery “al . Il. 
vpe Madison Street, Chicago 6, III. pany GH-2 Wrapping Machines. —_— — 
jar RITES TE 2 —nereerramsiptenmnanny Write full particulars as to age, condi- W AN TE D TO I U RCHASE—Mat- 
r WANTED — Copper revolving pans _,. ee ; 5: a hew Berman, “How and Why of 
Via “ . on tion, serial number, etc. Address . ema : Bases 
.* preferably but not necessarily 38’— 59 init Wikeniieianiinn Candy Making’, book of instructions 
per with or without steam coils. Candy Al4S , c/o THE MANUFACTURING on candy making and recipes. Write 
THE Crafters, Inc.. Stewart & Union Sts, CoNFEcTIONER, 400 W. Madison St.. James H. Gross, 4750% Chicago Ave., 
400 Lansdowne, Pa. Chicago 6, Ill. Chicago, II. 
ois. 
Don’t cuss! You can avoid 
om- this by having your “M.C.” 2 
full sent to your home. Then you 
rial oy Saaee ee See * 
THE will always know where it is 
400 when you need and want it. 
PRICES | MANUFACTURING CONFECTIONER 
= ] VOar ~cesccvece $3.00 | 400 W. Madison St., Chicago 
2 . - | YES, here’s my check. Send the “M.C.” to my home. 
nent years ....4.4- $5. 00 | I'll fix those guys! 
nds, (Enclose check with order) 
net DD a at hh atime aan ew ake eee eee ead aie cnn 
THE THE MANUFACTURING CONFECTIONER © CI sn cancciveveunsnsenséd o 0 tet aseoneensnives 
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May We Suggest .. .? 


Eve come across a word which is 
strange, mystifying and causes 
you to rush over to your Webster? 

. We'll have to admit that it was 
necessary for us to look-up ‘conca- 
tenation’ which means to you jelly 
bean manufacturers (as well as a 
hard-boiled editor), the act of join- 
ing or linking together . . . Reminds 
us to get some “concatenated” sau- 
sage to go along with the waffles for 
the M. C. staff breakfast. 

Just finished reading a column 
“Strictly Personal” by Sydney Har- 
ris, wherein the statement occurs, 
“All the great inventions and dis- 
coveries of this world have been the 
result of laziness, too.” . . . Now, its 
fine to think of Newton asleep and 
being rudely awakened by the falling 
apple, still we'd have you know that 
writing this column is no picnic 
though we wouldn’t go so far as to 
say it is difficult. Like Topsy, it just 
grows or perhaps, like hash, it mere- 
ly accumulates. 


Called at a candy factory the other 
day. Saw a home-made vibrator 
used in the packing of hard candy 
in No. 10 cans for the Army. First 
time we'd ever thought of candy get- 
ting a ‘shake down.’ 

We don’t like to call attention to 
advertising in this column but we 
have been thinking considerably 
about a phrase which caught our eye 
one day in scanning through some 
ads. The word—IMAGINEERING 

-catchy, yet thought-provoking. 
There is room for some of that in 
the candy plants. It is more appeal- 
ing than research; a little more 
human’ and yet a dreamy word. Im- 
agineering may be applied to cover 
more of the work you want to do. 
Think it over. 

Valentine's Day brings up many 
pleasant memories. Did you send 
your best girl a verse like this? 

The rose is red, 
The violet blue; 
Candy’s too scarce 
To send to you. 

A U. S. soldier in England, con- 
stantly accosted by children asking 
“Any gum, chum?” ‘carried a sign 
on the front of his jeep: NO GUM 
TODAY. 


The concensus of opinion of a 
dinner group at a recent IFT meet- 
ing in discussing future trends of 
food was that frozen foods will show 
great post-war expansion. Why? 
Flavor is one reason. Candy is flavor 
utilized skillfully. Have you a Taste 
Department in your plant? 
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There’s no mystery or magic in Veg-A-Loid’ s versatile performance as a pure vegetable colloid. 
But the IMPROVED quality and flavor of gums and jellies—the easy handling and greater production 


speed achieved by this superior candy ingredient—will amaze you! 


Test and compare Veg-A-Loid’s SEVEN-WA YS-BETTER EXCLUSIVE FEATURES* in your 
plant. You’ll quickly recognize the “work like a charm” char- 
acteristics that have enabled a multitude of manufacturers to 


save time, labor and achieve unsurpassed product results. 
Write for free sample today; ask for sample Recipe M. And 


for information on any production problems consult our Serv- 


ice Department—always ready to help you. 
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MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 
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In 1944 ... $5,000,000 WORTH 


OF WAR GOODS FOR THE NAVY 


GREER has grown — big enough to deliver in a single year 
$5,000,000 worth of vital, confidential equipment to the 
United States Navy. Every delivery has been made on time, 
and the manufacturing perfection of these goods has re- 


ceived honest praise. 


WE SAY these things in no spirit of boastfulness. We are 
sincerely grateful that Greer has been able to grow fast 
enough and soundly enough to do such a big job for our 
Navy, which is performing such an infinitely greater job 
for the entire world. Like the Navy, Greer will continue to 
be substantially larger after the War. 


WHAT DOES this mean in terms of postwar service to old 
friends and new customers? It means this. You will find 


Greer a much sounder organization, bigger and better 


equipped, having a larger plant and greatly increased capac- 
ity, with exceptional skill in modern engineering methods 
and precision manufacture. Specifically, Greer Engineers 
have acquired a basic knowledge of electronics—which they 
have added to their wide experience in designing and manu- 
facturing depositing and conveying machinery. 


DURING 1944, we have also been able to produce some 
regular confectionery and bakery machines for customers 
with proper priorities .. . but never at any time permitting 
this to interfere with the delivery of Navy orders. We shall 
continue this practice in 1945. 

Write to us today if we can be of any help to you. 
J. W. Greer Company, Dept. 
M-2. 119 Windsor Street, 
Cambridge 39, Mass. 








